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Hundreds of Plants Profit with 
Buffalo Leak-proof stuffers... 


Sausage making plants throughout the country are “piling 
up” profits with Buffalo leak-proof stuffers. Fast, dependable, 
guaranteed leak-proof, Buffalo stuffers speed up stuffing oper- 
ations and eliminate spoilage losses. Smooth-operating action 
prevents air from entering into meat. Special Buffalo construc- 
tion also prevents meat from lodging at the bottom of the 
cylinder. Write, today, for illustrated folder. Positive proof 


of savings resulting in many plants equipped with Buffalo 
stuffers will also be included. 


| Back up the Nation’s ‘“Share-the-Meat” Plan | 


JOHN E. SMITH'S SONS CO. 


50 Broadway, Buffalo, N. Y. 

















ofa plete line of Sausage Machinery. 
Sales and Service Offices in principal cities. 





QUALITY SAUSAGE MAKING MACHINE 











LEADING PACKERS USE 


PRESERVALINE MANUFACTURING CO. 
BROOKLYN , N.Y 


Established 1/877 
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Meas and OFS> 


THE GRAND CHAMPION steer at the Chicago 
Fat Stock Show sold late this week at $1 per lb. to 
Pfaelzer Bros., for the account of the Chicago Divi- 
sion of National Hotel and Restaurant Purveyors, 
The beef will be sent to General MacArthur and 
his men. The reserve champion sold at 22c per |b. 
to the same organization and the beef will go to 
General Eisenhower and his staff. 


xx*k 


Lieut. Louis E. Kahn, Quartermaster Corps, U.§. 
Army, formerly vice president of E. Kahn’s Sons 
Co., Cincinnati, and now “somewhere in Austra- 
lia,” reports after a study of meat packing in that 
country that only in lamb killing operations are we 
surpassed by our Allies “down under.” Some 
Australian plants have a capacity of 20,000 to 25,- 
000 lambs per day. Cattle killing methods are not 
as advanced as those in the U.S. Setting up speci- 
fications for Australian boneless beef similar to 
those used by the Army in this country is an inter- 
esting job, writes Lieutenant Kahn. They must be 
translated from American into Australian English. 
Boneless beef in Australian is “beef, bone out”’; the 
shoulder clod is “bladebone steakmeat” and the 
backstrap is the “paddy whack.” The tenderloin is 
always the “fillet-” 


kkk 


Twenty “refugee” cattle headed by Domino Pere- 
lita, a $10,000 bull, and a $5,000 cow from the world 
famous Isle of Jersey, were shipped to Brampton, 
Canada, by Jerseyite John A. Perree before the 
German hordes captured the isle. Two expert 
judges classified the cattle for recording in the 
books of the American Canadian Cattle club. Little 
Perelita drew the classification “excellent,” which 
is tops in the club’s classification. 


x*kk 


The John Morrell & Co. plant at Topeka, Kans., 
has another woman worker. She is blind Lillian 
Blagg, who when first hired was taught how to 
make cartons. Less than a month later, she learned 
two other operations as well—skinning wieners 
and operating a labeling machine. Every morning, 
Lillian’s family puts her on a bus which takes her 
to the plant. There she is met by Clara Wells, who 
directs her to her department. For every 1,000 per- 
sons employed this year in various Kansas indus- 
tries, one person, like Lillian Blagg, is blind! 


xk 


From London comes a tale about a chap named 
Maurice Drury, 34, a dock pilot, who, when charged 
with stealing a carcass of lamb from outside 4 
shop, described his action as “a drunken freak” to 
London bobbies. 
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This is the famous “PIG IN THE POKE”= 


You have probably never met him be- 
fore because good meat packers don’t 
buy a pig in a poke. You give your 
pork (and all other meats) a mighty 
thorough inspection before paying out 
good money! 


Well, mister—don’t buy salt “in a 
poke” either! Be just as careful in se- 
lecting the salt for the cure. It’s bad 
business to trust good meat to poor salt! 


The salt can spoil the cure! Some 
salt contains chlorides so bitter that 
they impart their bitterness to the 
meat—and sulphates that tend to clog 
the pores of the meat, retard penetra- 
tion, and thus increase chances of sour- 
ing. 

Don’t run that risk! You can be sure 
that the salt you use is free from those 


money-wasting impurities if you specify 
Worcester Salt. 


THE PERFECT CURE SALT 


Worcester is a pure salt—free from 
bitter chlorides and cure-retarding 
sulphates. 

Worcester is a fine salt—dissolves 
instantly, penetrates quickly and 


completely—guards against souring. 


Worcester gives meats a fine color 
for maximum sales appeal, and fine 
flavor for sure-fire repeat sales. 


STANDARDIZE ON WORCESTER 


and be sure of uniformly fine color 
and flavor! 


WORCESTER AULT 


Worcester Salt Company, 40 Worth St., New York, U. S. A. 


Refiners of Quality Salt for Generations 
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Muved-o WORLD / 


War has turned everything topsy-turvy. For instance, 
here we advertise HOTTMANN Mixing Machines to you 
and yet we can not fill your order unless it bears the 
approval of the War Production Board. Which means, 
of course, that to buy a HOTTMANN Mixing Machine 
today, your need must be urgent to the war effort. 
However, because mixing is a vitally important proc- 
ess in the essential food industries, it is quite possible 
that your order for needed equipment may be ap- 
proved. We suggest that you tell us your requirements 
and let us recommend the HOTTMANN equipment that 
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will do your job most efficiently and economically. 
Take advantage of our 28 years’ experience in design- 
ing and building mixers and cutters for a wide range 
of meat and food products, powders, colors, pharma- 
ceuticals, dyestuffs, cosmetics and many other products. 
Another thing! Be sure to keep your HOTTMANN 
Machines in first-class working order. These are days 
when all production equipment must give efficient per- 
formance as long as possible. We will be glad to give 


you complete information on our repair and overhaul 
service. 
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THE HOTTMANN MACHINE COMPANY 
3325-47 East Allen Street 


“ Philadelphia, Penna. 





— 


a Se 








Let’s Get Down to Casings! 


For Sausage at its Best... Use 


ARMOER'S 
WATER GASINGS 


* Let’s talk facts. 


We honestly believe that Armour’s Natural Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 

Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you'll 
find an Armour’s Natural Casing exactly suited to 

If you are making sausage your product needs. 
for the Armed Forces...use So let's get down to casings... and fine casings 


Armour’s Natural Casings 
end bo cure thay will meet for your own fine products. Make your next order 


all requirements. Armour’s. 


ARMOUR ann COMPANY 
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Hormel Profit and 
Sales Volume Rise 


in First War Year 


ET profit of Geo. A. Hormel & Co. 

in the fiscal year ended October 
31, 1942—-covering almost a year of war- 
time operation— 
amounted to $1,- 
347,798.19 co m- 
pared with $1,192,- 
669.74 in the pre- 
ceding period. 
Tonnage figures 
also reflected the 
stimulus of war 
needs on livestock 
and meat produc- 
tion; total product 
sales in the fiscal 
year just closed 
amounted to 576,- 
865,443 Ibs., which 
was an increase of 
86,436,215 Ibs., or 
about 17.6 per cent, over 1941. Dollar 
sales totaled $119,430,789.46 in 1942, an 
increase of $44,832,156.32, or about 60 
per cent over last year. The increase 
was due to larger volume and a higher 
level of prices. 

Jay C. Hormel, president, reported 
that hog slaughter for the year in- 
creased 38 per cent to a new all-time 
high of 1,665,570 head. Tonnage of cat- 
tle, calves and sheep processed was ap- 
proximately the same as in the previous 
two years. 


Effects of War 


Current assets as of October 31 were 
$11,196,370.01 ($2,821,978.21 in cash) 
while current liabilities amounted to 
$3,843,057.47; ratio of current assets to 
liabilities was 2.91 to 1. Product inven- 
tory totaled $3,324,478.46 on October 31, 
priced at the lower of cost and market. 

War has influenced the company’s op- 
erations in many ways, according to the 
annual report. Lack of tin has stopped 
production of many Flavor-Sealed 
canned items; from 41 established prod- 
ucts, the company has been reduced to 
seven for domestic distribution. Great 
quantities of Spam, luncheon meat, sau- 
sage and other products are being man- 
ufactured for the armed forces. While 
consumers will be required to restrict 
their purchases of beef, pork and lamb 
cuts and products, the company promises 
that its better known meats will con- 


ag to appear in the country’s mar- 
ets. 





JAY HORMEL } 


During the past year Hormel has em- 
ployed 1,913 new workers, 826 of whom 
replace Hormel men who have joined the 
armed forces, while 854 are additional 
employes and 233 represent labor turn- 


- 


over which, because of wartime condi- 
tions, has occurred at more than double 
its usual rate. Hormel’s record in con- 
nection with labor turnover is outstand- 
ing; the 1942 report shows that in spite 
of a payroll which has increased $2,- 
843,773.91 over two years ago, that part 
of Social Security taxes which applies 
to unemployment was $98,882.49 less 
than at that time. Almost all this saving 
is accounted for by the lesser rate 
earned under the experience rating pro- 
visions, under which the company quali- 
fies for a low rate because of the 
straight time plan. 

Average earnings of Hormel workers 
in 1942 amounted to $37.13 per week, 
which is $5.94 per week more than the 
national average for packinghouse 
workers, according to the National In- 
dustrial Conference Board. 


The company’s profit and loss and 
surplus summaries for the 53 weeks 
ended October 31, 1942, follow: 


(Continued on page 25.) 





Foster Blasts "Meatless 
Days" as Unnecessary 











Directors of John Morrell & Co., meet- 
ing at Ottumwa on December 1, heard 
T. Henry Foster, president, blast irre- 
sponsible public officials who have 
arbitrarily proclaimed “meatless days” 
as a wartime necessity. 

“There is absolutely no need for any 
program for ‘meatless days,’” said Mr. 
Foster. “No responsible official has sug- 
gested the need, nor is there any like- 
lihood that they will. The government 
has asked only that every citizen par- 
ticipate in the Share-the-Meat program. 


“Our meat supply,” he said, “is the 
largest in history, but civilians will be 
limited in order that we may provide 
meat for our armed forces and our 
fighting Allies. Civilians have been 
asked to restrict their use of meat to 
2% lbs. of meat a week for each adult 
and adolescent. This will work no hard- 
ship on anyone.” 


Program Failed in ‘18 


The Morrell executive recalled that 
the program for meatless days during 
World War I was a complete failure 
and resulted in increased civilian con- 
sumption, rather than the decrease 
which was expected. He explained that 
shoppers simply bought larger quanti- 
ties of meat in order to tide them over 
the meatless days when none was avail- 
able at the market. 


“There are plenty of nutritious and 
delectable meats that are not included 
in the Share-the-Meat program,” said 
Mr. Foster. “These include numerous 
sausage items and liver, brains and kid- 
neys, sweetbreads, etc.” 


Uniform Beef Cuts 


to be Required by 
OPA in Revised 169 


EVISED Maximum Price Regula- 
tion 169, to be issued soon by the 
Office of Price Administration, will re- 
quire that all beef carcasses be cut in a 
uniform manner throughout the coun- 
try. 

OPA made the announcement this 
week in releasing its specifications for 
the new standard system of beef cuts 
which will be used in the wholesale 
trade. OPA set up rigid definitions for 
the 19 primal cuts into which a side 
of beef will be broken for whole- 
sale—hindquarter, forequarter, round, 
trimmed full loin, kidney, hanging ten- 
der, flank, flank steak, short loin, sir- 
loin, cross cut chuck (kosher or traefe), 
regular chuck, fore shank, brisket, rib, 
short plate, back, triangle (kosher or 
traefer) and arm chuck. Specifications 
and descriptive cutting charts pre- 
scribed by the Office of Price Adminis- 
tration will be found on pages 12 and 13. 

Announcement of the specifications 
in advance of the forthcoming max- 
imum price regulation for wholesale 
beef cuts was made to enable the trade 
to become familiar with the require- 
ments. After the regulation becomes ef- 
fective, beef sold at wholesale must be 
cut in accordance with these specifica- 
tions. Maximum prices will be set in 
the new regulation for the various cuts. 
The standardized cutting system will 
not apply to sales at retail. 


The style of cutting adopted by OPA 
was worked out with representatives of 
the industry and, of the various styles 
in effect in the country, conforms more 
closely to that generally known as the 
Chicago method. This method is the 
most common style and can be most 
readily adopted by the largest number 
of packers and wholesalers throughout 
the country, OPA said. 

The beef regulation will be followed 
by similar regulations for veal and 
lamb, establishing standard specifica- 
tions for wholesale cuts and setting 
cents-per-pound prices at wholesale. 
Pork already has been covered by OPA 
dollars-and-cents ceilings at wholesale. 


Until the new beef regulation is is- 
sued, prices charged by packers or 
wholesalers for each cut may not ex- 
ceed the limits established by the pres- 
ent regulation—Maximum Price Regu- 
lation 169, as amended. 

Establishment of standard wholesale 
beef cuts will not affect grade specifica- 
tions established by the Department of 
Agriculture and adopted by OPA in its 
present price regulation on wholesale 


beef cuts. 
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Unrestricted and Uninspected Slaughter and 
Sale of Meat Rise as Packers Cut to Quotas 


OUBLE trouble is the lot of the 
D meat packing industry as many 

slaughterers throughout the coun- 
try find their quarterly quotas on 
civilian sales near exhaustion and are 
forced to sell almost all their produc- 
tion to the government, to other proc- 
essors working on government contracts 
or to close their plants. 


Smaller units, whose civilian sales 
are restricted but whose meat is not 
eligible for purchase by the government 
or government contractors, are espe- 
cially hard hit. At the same time, non- 
slaughtering processors without gov- 
ernment contracts find it difficult to 
obtain supplies. 

To double the industry’s trouble, 
farmers, meat dealers and locker plant 
operators in many mixed rural and 
urban areas are taking advantage of 
the situation by disregarding the Meat 
Restriction Order and selling large 
quantities of meat to consumers who 
ordinarily buy product turned out by 
packing plants. Thus many packers are 
forced to sit by and see unregulated 
and uninspected farm slaughterers take 
over much of their business while their 
own plants are partially or wholly idle. 


Meats are Uninspected 


Irrespective of the inequity of the 
situation, expansion of unrestricted 
slaughter threatens the health of con- 
sumers and undermines federal and 
state meat inspection systems, endan- 
gers the Share-the-Meat program and 
meat rationing, impairs civilian morale 
and by siphoning off livestock from 
regular into uncontrolled channels may 
make it more difficult for the armed 
forces, lend-lease and civilian to obtain 
sufficient meat in 1943. 


Acute meat shortages have already 
developed in a number of sections as 
local slaughterers have been forced to 
curtail or suspend operations because 
of completion of their civilian sales 
quotas. This has been especially true 
in war industry areas where large 
population increases have kept packer 
coolers swept bare of meat and resulted 
in early exhaustion of quotas based on 
more normal 1941 distribution. The 
larger packers have been able to help 
in some shortage areas because their 
nation-wide distribution covers sections 
where there have been population de- 
creases as well as others where demand 
has increased. 

Undoubtedly, one factor contributing 
to the seriousness of the situation is 
the failure of consumers to observe the 
2%-lb. per person per week voluntary 
ration under the Share-the-Meat pro- 
gram. In localities where meat is avail- 
able many early buyers are obtaining 
as much meat as they can from their 
retailers; late comers get little or none. 


Page 10 


Reports of new shortages and new 
plant shutdowns or slowdowns come to 
THE NATIONAL PROVISIONER daily. OPA 
is said to have received between 350 
and 400 requests for easing the Meat 
Restriction Order to relieve supply dif- 
ficulties in various localities. Shortages 
which vary from mild to acute are re- 
ported in the following areas: 


New England Lacks Beef 


In New England the Wholesale Meat 
Dealers Association estimates that only 
15 per cent of the beef normally shipped 
into that section is now arriving. The 
New England states depend on the West 
for 80 per cent of the beef they con- 
sume. Governor Saltonstall of Massa- 
chusetts has called the situation to the 
attention of other New England state 
executives, terming it a problem of “al- 
location and price ceilings’ and has 
urged common action. 


In the New York metropolitan area 
the meat shortage is expected to become 
more intense as a result of the closing 
of local plants which sold heavily dur- 
ing the early part of the October- 
December quota period and were caught 
by the reduction in the beef allotment. 
Hundreds of kosher dealers have indi- 
cated that they intend to close their 
stores from Friday night to Monday 
morning, beginning this weekend. 

Shortages are reported in the Texas 
coastal region and at some interior 
points. Last weekend Representative W. 
R. Poage informed OPA that the Waco 
section faced complete absence of meat 
by December 10. E. P. Shaw, Sam 
Freedman Packing Co., Houston, at the 
same time told OPA that he had ex- 
hausted his quota and would have to 
shut his plant and lay off his men. 


Cleveland, Detroit and Richmond, Va., 





AMI Mat for Dealer Use 
Explains Share-the-Meat 


A mat carrying the same basic mes- 
sage as the American Meat Institute’s 
Share-the-Meat advertising, which 
broke last week in newspapers and 
magazines, is being distributed by meat 
salesmen to retailers throughout the 
country. Many retailers are using this 
mat to incorporate an explanation of the 
meat sharing program in local news- 
paper advertising, leaflets distributed 
directly to the consumer, and in hand- 
bills. 

The mat points out that the govern- 
ment’s program does not call for “meat- 
less days” which would defeat the pur- 
pose of the Share-the-Meat campaign, 
and lists those meats on the non- 
restricted list that may be used to 
supplement the 2% lbs. voluntary al- 
lowance. 


also complain that supplies are inade- 
quate to meet the requirements for their 
population. 

There has been little or no improve- 
ment in the situation in the San Fran- 
cisco Bay region and farther north at 
other Pacific Coast points. Packers, re- 
tailers and wholesalers report that con- 
sumers will be fortunate if they obtain 
a small part of their 2%-lb. voluntary 
ration each week. 

At Chicago, George Dressler, presi- 
dent of the Retail Meat Dealers’ Associ- 
ation said that “retailers now are hav- 
ing difficulty in getting more than 60 
per cent of their customary supplies of 
beef, veal, pork and lamb.” 

Packers who are reported to have 
closed their plants temporarily, or who 
have curtailed operations because of the 
situation, include: Bahmer Packing Co., 
Defiance, O.; Mutschler Packing Co., 
Decatur, Ind.; Madison Packing Co., 
Madison, Mo., and Grand Valley Pack- 
ing Co., Ionia, Mich. At Amarillo, Tex., 
the Pinkney Packing Co. and Doty 
Packing Co. are reported to have noti- 
fied the trade that they would be unable 
to supply any more beef until Janu- 
ary 1. 

The Office of Price Administration 
recognized the existence of the problem 
of unrestricted farm slaughter this 
week by issuing a statement that “viola- 
tions of the restriction order by even 
the smallest non-quota slaughterers will 
have a serious effect first of all on the 
supplies for the armed forces, and are 
an interference with the war program 
that will not be tolerated.” 


OPA Issues Warning 


OPA pointed out that all slaughter- 
ers, including small country slaughter- 
ers and butchers, and custom slaugh- 
terers who kill animals belonging to 
others, are subject to the terms of the 
order, as are farmers who kill animals 
except for the use of themselves and 
their families. Anyone who kills and 
delivers to others animals from which 
are obtained beef, veal, lamb and mut- 
ton and pork is accountable. They must 
keep records of all they slaughter and 
deliver and they must keep within the 
limits set by the order for deliveries to 
civilians. False statements of the num- 
ber of animals slaughtered and deliv- 
ered, or other violations of the restric- 
tion order, subject offenders to fines up 
to $10,000 or ten years in jail, or both. 

A limited survey of the meat industry 
by THE NATIONAL PROVISIONER indi- 
cates that the increase in farm and 
country slaughter is fairly general and 
may reach large proportions as the 
weather becomes colder. Typical com- 
ments from packers will be found in 
the box on page 11; others reported that 
they can see no significant trend toward 
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an increase in unrestricted slaughter in 
their sales areas. 

Additional comments by packers in- 
clude the following: 


Two Wisconsin packing companies 
and a wholesaler report a number of 
inquiries from consumers as to whether 
they would sell quarters or other large 
quantities of meat. As a result they be- 
lieve there is an unprecedented amount 
of hoarding in locker plants and homes. 
Farmers in this area have had many 
inquiries for farm-butchered meats and 
some plan to supply them when the 
weather grows colder. One Wisconsin 
meat plant executive suggests there 
should be some means of checking on 
locker plants when meat rationing be- 
gins on a compulsory basis. 


An Iowa packer points out that there 
has always been much farm slaughter 


in that state, but that all locker plants 
are doing capacity business with their 
boxes rented and filled in anticipation 
of rationing. He says: 


“Tales of meat shortages on the air, 
in newspapers and by word of mouth 
have been prevalent for some time— 
long before the Share-the-Meat pro- 
gram was started. As a consequence it 
is again a case of ‘too little and too 
late.’ The damage is done. Locker plants 
are full and undoubtedly killing will 
progress regardless of OPA restric- 
tions.” 

A Texas packer tells how locker plant 
operators are capitalizing on the situa- 
tion: 

“In some cases in this area locker 
plants have opened what they call ‘hog 
banks,’ where they buy live animals, 
slaughter them and allow their cus- 


Packers’ Reports Indicate Upsurge in Unrestricted Distribution 
Taking Place in Many Areas 


tomers to pay as they consume. In this 
way they are collecting locker rent, plus 
a regular charge of 1%c per lb. for 
cutting up the carcass. These places are 
also killing beef but handling it on a 
different basis. We have reason to 
believe some of these locker plants have 
manufactured records to show a much 
larger killing than actually took place 
during this period in 1941. 


“In some cases large retail dealers 
are buying and have killed for their own 
markets, as many as 20 hogs weekly. In 
1941 these fellows were able not only 
to buy pork cuts, but in some cases were 
able to name the price they paid. There 
is the usual kill for home consumption 
on farms and in small towns, but it 
seems, from my observation, less meat 
is being peddled by farmers than in 

(Continued on page 23.) 





NUMBER of medium-sized and smaller packers, 

whose sales territories are both urban and rural, 
were asked by THE NATIONAL PROVISIONER to comment on 
the present extent of unrestricted slaughter and distribu- 
tion of meat by farmers, retailers and locker plant oper- 
ators in their sales areas. Some of their replies follow: 


A mideastern meat packer comments as follows: 

“Unrestricted farm slaughter, and retail butcher shop 
slaughter have, in our opinion, definitely made serious in- 
roads into civilian business. Meat packers and sausage 
manufacturers who are restricted under the order find 
themselves in an unfavorable position because of the order; 
farmers and dealers are increasing their volume tre- 
mendously. The slaughtering, processing, and distribution 
of meats by the latter are being carried on in a manner 
in direct violation of state and federal laws. 

“Disregard of the regulation order by these new com- 
petitors has created a chaotic condition both as to volume 
and price, and while it has to some extent relieved pressure 
from regulated slaughterers’ basic quotas, it appears that 
we are unduly penalized, particularly in view of the fact 
that it is we regulated and restricted packers who con- 
tribute much toward governmental aid through taxation 
and the proper execution or application of governmental 
restrictions or regulations. 

“It would appear essential that the national spotlight 
be focused upon the violators and that they should be made 
to respect the purpose for which the meat restriction 
order was intended.” 


A southwestern processor sums up the situation thus: 

“We have noticed an increase of about 300 per cent in 
our purchases of country hides within the last month. This 
means that the civilians and war workers are being fed 
meat in part that is being slaughtered under unsanitary 
conditions. This is an excellent method of determining 
volume of farm slaughter of cattle, but would be no good 
on country hog slaughter. We understand that country 
slaughter of hogs is assuming considerable proportions in 
Minnesota and the Dakotas, with the probability that it 
will spread southward as winter comes on. 

“We believe that the meat rationing plan now in the 
formative stage is the only complete answer to the pres- 
ent situation. We have urged OPA not to postpone this 
tmportant action too long or most of the country’s inde- 
pendent packers will have been closed. 





“We have been operating under locked doors for the past 
two weeks, being unable to supply any demand for beef 
until the first of next year. Farmers and stockmen simply 
cannot understand why they have to haul their livestock 
back home; most claim they do not have and cannot obtain 
facilities for transporting it to other markets.” 


A packer in one of the Atlantic Coast states says: 

“Country slaughterers and the locker plant in our com- 
munity are paying no attention to quotas or ceiling prices, 
but, on the other hand, are doing a land-office business and 
now that our quota on beef is near completion, they are 
doing even more business and at high prices.” 


A prominent western packer says of the situation in 
his area: 

“Many of our good customers are now having ani- 
mals killed for them in farm slaughtering places, and 
in this way are getting far more meat than they should be 
allowed to sell. All of our customers have been definitely 
instructed that this practice is against the law, but it 
seems that self-preservation is their main worry, and so 
I see no way of stopping it until the government takes more 


-drastic steps and makes stronger laws to prohibit this 


type of killing.” 

A midwestern packer adds his views: 

“We find that the farmers and small retailers have in- 
creased their operations and, in a good many instances, 
have started killing both hogs and cattle. We find beef 
operations of this kind more prevalent than hog killing, 
and we think this is somewhat due to scarcity of beef in 
this particular territory. There is no doubt these opera- 
tions are materially affecting the legitimate operator and 
should be restricted and in a good many instances com- 
pletely stopped within a short time. 

“We have made a concerted effort to bring the pro- 
visions of the Meat Restriction Order to the attention of 
these retailers and local killers. Some have studied the 
material and information that was given them and have 
been governed accordingly. 

“We think some drastic action should be taken promptly 
by the government to discourage the above operations, 
because we do not think they are justified considering the 
effect they have on firms which are living strictly within 
the requirements of the Meat Restriction Order in the 
distribution to the civilian trade which they have built up 
over a good many years.” 
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Uniform Beef Cuts Described and Charted 


LL packers and wholesalers will 
have to employ a uniform system 
of cutting beef, as specified by 

the Office of Price Administration, un- 
der Revised Maximum Price Regulation 
169. The new regulation setting dollars 
and cents ceilings for wholesale beef 
cuts will be issued soon. 

Packers and wholesalers handling 
wholesale beef cuts are urged to study 
the specifications below and the accom- 
panying charts to become familiar with 
this new style of beef cutting which 
soon will be the required method for 
breaking up beef carcasses. 

Lines shown on the “Beef Chart” 
show how the standard primal whole- 
sale cuts (described below) are ob- 
tained. Lines on the “Beef Skeletal 
Chart” on page 13 indicate the bone 
structure of the beef carcass and the 
practice procedure for making each of 
these primal cuts. 





Uniform Cuts Defined 











( ) “Beef carcass’’ means and is limited to the 
dressed carcass, side, or sides of beef, which shall 
be dressed with the first and second tail (caudal) 
vertebrae, kidney knob or knobs and hanging 
tender left on. The beef carcass shall not be 
broken in any other manner than provided in 
paragraph ( ) ( ) of this section 1364.425. 

( ) ‘Beef wholesale cut’’ means and is limited 
to any of the following cuts meeting the follow- 
ing minimum specifications, derived from the 
beef carcass, but excluding the offal and any 
item not included herein: (all measurements pre- 
scribed herein shall be made with a rigid straight 
ruler. All cuts shall be made according to the 
definite guides and measurements specified. Ribs 
are designated as first to thirteenth, inclusive, 
counting as the ist rib that one which is nearest 
the neck end of the side.) 

(i) ‘‘Hindquarter’’ means the posterior portion 
of the side remaining after the severance of the 
12-rib forequarter from the side, and comprising 
the round, full loin including the thirteenth rib, 
flank, kidney and hanging tender all in one piece, 
which posterior portion shall be obtained by cut- 
ting the beef side between the twelfth and 
thirteenth ribs keeping the knife firmly against 
the twelfth rib while cutting down the length of 
the rib to the point at the end of the rib where 
the rib joins the rib (costal) cartilage, from which 
point passing through the cartilage and meat of 
the flank and short plate in the same straight 
line, completing the cut. 


(ii) ‘‘Forequarter’’ means the anterior portion 
of the side remaining after the severance of the 
l-rib hindquarter from the side, and comprising 
the rib, regular chuck, brisket, short plate and 
foreshank all in one piece, which anterior portion 
contains the ist to the twelfth rib, inclusive. 
All heart (mediastinal) fat, but no other fat, 
shall be removed from the forequarter. The skirt 
(diaphragm) shall not be removed from any cut 
or part of the forequarter to which it is attached. 

(iii) ‘‘Round’’ means the portion of the hind- 
quarter remaining after the severance of the un- 
trimmed loin, and flank from the hindquarter, 
which portion shall be obtained as follows: the 
full loin and flank shall be severed from the 
hindquarter by cutting in a straight line per- 
pendicular to the contour of the outside or skin 
surface of the hindquarter. The cut shall be 
made on a straight line formed by and starting 
from that point on the backbone which is the 
juncture of the last (fifth) sacral vertebra and the 
first tail (caudal) vertebra, and passing through 
that point which just misses the end of the 
protruberance of the femur bone and exposes the 
ball of the femur bone, continuing in the same 
straight line beyond the second point to complete 
the cut. Two tail vertebrae shall be left on the 
round. Attached to the tail bone of the round 
shall be the tip or rear corner of the fifth sacral 
vertebra. All cod, udder and pelvic fat remaining 
on the round after its severance from the full 
loin and flank shall remain on the round. 

(iv) “Trimmed Full Loin’’ means the portion 
of the hindquarter remaining after the severance 
of the round, flank, hanging tender (from the 
open side), kidney knob and excess loin (lumbar) 
and pelvic (sacral) fat from the inside of the loin, 
from the hindquarter, and comprising the short 
loin and sirloin (loin end in one piece, the back 
bone of which portion shall include one and 
one-half (1%) thoracic vertebrae, six lumbar 
vertebrae, and five sacral vertebrae (the tip or 
rear corner of the fifth sacral vertebra shall have 
been sawed off in severing the round from the full 
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loin and flank), and which portion shall be ob- 
tained as follows: Part of the kidney knob, all of 
the kidney and the fat lying closely around the 
kidney in open (left) and closed (right) sides shall 
be removed first by a cut starting at the rear end 
of the kidney and slanting directly to the front 
edge of the half of the twelfth thoracic vertebra 
at the point of severance of the hindquarter and 
forequarter. 

Second, the hanging tender, which means the 
cylindrical shaped piece of lean meat attached at 
one end under the kidney knob in open (left) 
side hindquarters shall be removed entirely from 
open side loins by being severed at a point op- 
posite the juncture of the first and second lumbar 
vertebrae. 


Third, after the severance of the round from 


the hindquarter, the flank shall be severed from 
the full loin by a cut starting at the heavy eng 
of the full loin at the ventral point of severance 
of the round from the hindquarter and continuing 
in a straight line to a fixed point on the inside 
of the thirteenth rib determined by measuring of 
10” in a straight line from the center of the pro- 
truding edge of the thirteenth thoracic vertebra 
but in making the cut no more than 1” of cod or 
udder fat shall be left on the flank side of the 
face of the loin. (Note: the 10” measurement 
shall be made from the center of the protruding 
edge of the thirteenth thoracic vertebra and net 
from the hollow of the chine bone where the 
thirteenth rib joins the thirteenth thoracic yer. 
tebra.) 
Fourth, the excess loin 


(lumbar) and pelvic 





SHORT PLATE ------- 


BRISKET 


FORE SHANK, 


9 . ARM CHUCK 





BEEF CHART 
O.P.A. Standard Primal Cuts 


COMBINATION WHOLESALE CUTS 


3,4...... TRIMMED FULL LOIN 
7,8,9....CROSS CUT CHUCK (KOSHER OR TRAEFER) 


5,7, 8,9. . TRIANGLE (KOSHER OR TRAEFER) 
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(sacral) fat shall be trimmed from the inside of 
the full loin by placing the full loin upon a flat 
surface, with no other support to change its 

ition, meat side down, and removing all fat 
which extends above a flat plane parallel with the 
fat surface supporting the full loin and on a 
level with the full length of the protruding edge 
of the lumbar section of the chine bone. Then all 
fat shall be removed which extends above a flat 
plane using the following two lines as guides 
for each edge of the plane: an imaginary line 
parallel with the full length of the protruding 
edge of the lumbar section of the chine bone which 
line extends 1” directly above such protruding 

e:; a line on the inside of the loin 2” from 
the flank edge and running parallel with such 
edge for the full length of the loin. All fat ob- 
structing the measurement of the second line shall 
first be removed. In addition to the foregoing 
all rough fat in the pelvic cavity of the heavy 
end of the loin (sirloin) shall be trimmed smooth 
and trimming by a knife shall be apparent. No 
fat remaining in the pelvic cavity shall exceed 
1” in depth. 

(v) ‘Flank’? means the portion of the _hind- 
quarter remaining after the severance of the 
round and untrimmed full loin from the hind- 
quarter, which shall be obtained after removal 
of the round by separation from the untrimmed 
full loin, starting the cut at the point at the 
lower end of the loin and (sirloin) which was the 
ventral point of separation of the full loin and 
round, leaving no more than 1” of cod or udder 
fat attached to the flank side of the face of the 
full loin, and continuing in a straight line to a 
fixed point on the inside of the thirteenth rib 
determined by measuring off 10” in a_ straight 
line from the center of the protruding edge of 
the thirteenth thoracic vertebra. (Note: the 
10” measurement shall be made from the center 
of the protruding edge of the thirteenth thoracic 
vertebra and not from the hollow of the chine bone 
where the thirteenth rib joins the thirteenth 
thoracic vertebra.) 

(vi) ‘‘Flank steak’’ means the flat, oval-shaped 
lean muscle of meat embedded in the cod or udder 
end of the flank which shall be obtained by loosen- 
ing the narrow end of the steak piece at the cod 
or udder end of the flank, cutting through the 
membrane along both sides of the steak, then 
pulling and cutting the steak loose and severing 
it from the thick membrane which lies directly 
under and to which it is attached. None of the 
thick membrane shall be left on the steak. All fat 
shall be trimmed from the steak, but the thin 
membrane on the top surface of the steak shall 
not be removed. 


(vii) “Short loin’? means that portion of the 
trimmed full loin remaining after the severance 
of the sirloin (loin end) from the trimmed full 
loin, which portion shall be obtained by a cut 
perpendicular to the contour of the outside or 
skin surface of the trimmed full loin begun at a 
point which is the juncture on the chine bone 
of the fifth and sixth lumbar vertebrae and con- 
tinuing in a straight line perpendicular to the 
contour of the outside or skin surface of the 
trimmed full loin to and through a point flush 
against the end of the hip (pin) bone, but leaving 
no part of the hip (pin) bone in the short loin. 
The backbone of the short loin shall include five 
lumbar vertebrae, one and one-half thoracic ver- 
tebrae and part of the thirteenth rib. 

(viii) ‘‘Sirloin’’ (Loin End) means the thick 
portion of the trimmed full loin remaining after 
the severance of the short loin from the trimmed 
full loin. The backbone of the sirloin shall in- 
clude one lumbar vertebra, five sacral vertebrae 
(the tip or rear corner of the fifth sacral ver- 
tebra shall have been sawed off in separating 
the round from the trimmed full loin and flank), 
and the entire hip bone (ilium). 


(ix) ‘Cross cut chuck’’ (Kosher or traefer) 
means the portion of the forequarter remaining 
after the severance of the rib and short plate from 
the forequarter, and comprising the regular chuck, 
brisket and foreshank all in one piece, which 
portion shall be obtained by cutting through the 
forequarter in a straight line between the fifth 
and sixth ribs, keeping the knife firmly against 
the fifth rib while cutting to the point where the 
fifth rib joins the rib (costal) cartilage, at which 
point the cut shall continue in the same straight 
line through the cartilage, the breast bone (ster- 
num) and the meat of the brisket and short plate 
to complete the severance. The cross cut chuck 
shall contain five ribs (first to fifth, inclusive). 


(x) “Regular chuck’’ means the portion of the 
cross cut chuck remaining after the severance of 
the foreshank and brisket from the cross cut 
chuck, and containing most of the blade bone 
(seapula), part of the (humerus) arm bone, parts 
of the five ribs (first to fifth, inclusive), that sec- 
tion of the back bone attached to the ribs, and 
the neck bone (cervical vertebrae from one to 
Seven, inclusive), which portion shall be obtained 
by a cut through the cross cut chuck made in a 
Straight line perpendicular to the contour of the 
outside of skin surface of the cross cut chuck 
(thereby separating the brisket and foreshank 
from the cross cut chuck) starting at a fixed 
Point on the inside of the fifth rib determined by 
measuring off 10” along the fifth rib in a straight 
line from the center of the protruding edge of 
the fifth thoracic vertebra, continuing in the same 
Straight line to the tip of the forward end of 
the breast bone (forward end of 1st segment of 
sternum), and passing through the (humerus) 
arm bone in the same straight line to complete 
the cut. (Note: the 10” measurement shall be 
made from the center of the protruding edge of 
the fifth thoracic vertebra and not from the hollow 
of the chine bone where the fifth rib joins the fifth 
thoracic vertebra.) 

(xi) “Foreshank’’ means the portion of the 
‘ross cut chuck remaining after the severance 
of the regular chuck and brisket from the cross 
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eut chuck, which portion shall be obtained (after 
separation of the regular chuck) by separation 
from the brisket by a cut following the natural 
seam and leaving the entire lip, or web muscle, 
on the brisket. 

(xii) ‘‘Brisket’’ means the portion of the cross 
cut chuck remaining after the severance of the 
regular chuck and foreshank from the cross cut 
chuck, which portion contains parts of four ribs 
(second to fifth, inclusive), part of the breast 
bone and the rib (costal) cartilages which connect 
the ends of the rib bones with the breast bone. 
All heart (mediastinal) fat, but no other fat 
shall be removed from the brisket. 


(xiii) ‘‘Rib’’ means the portion of the fore- 
quarter remaining after the severance of the 
cross cut chuck and short plate from the fore- 
quarter, and containing parts of seven ribs (sixth 
to twelfth, inclusive), that section of the back 
bone attached to the ribs, posterior tip and car- 
tilage of the blade bone (scapula) part of the 
blade bone (scapula) which portion shall be ob- 
tained (by separation from the short plate) by a 
straight cut across the ribs starting at a fixed 
point determined by measuring off 10” on the 
inside of the twelfth rib along the twelfth rib 
from the center of the inside protruding edge of 
the twelfth thoracic vertebra and continuing to 
and through a fixed point determined by measur- 
ing off 10” on the inside of the sixth rib along 
the sixth rib from the center of the inside pro- 
truding edge of the sixth thoracic vertebra. (Note: 
the 10” measurements shall be made from the 
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centers of the protruding edges of the sixth and 
twelfth thoracic vertebrae, and not from the 
hollow of the chine). 

(xiv) “Short plate’’ means the portion of the 
forequarter remaining after the severance of the 
cross cut chuck and the rib from the forequarter, 
and containing parts of seven ribs (sixth to 
twelfth, inclusive), the rib (costal) cartilages 
attached to them, and part of the breastbone. 

(xv) “‘Back’’ means the portion of the fore- 
quarter remaining after the severance of the 
short plate, brisket and foreshank from the fore- 
quarter, and containing the rib and regular chuck 
all in one piece, which portion shall be obtained 
by a cut made in a straight line starting at a 
fixed point determined by measuring off 10” on 
the inside of the twelfth rib along the twelfth 
rib from the center of the inside protruding edge 
of the twelfth thoracic vertebra and continuing 
to and through a fixed point at the tip of the 
forward end of the breast bone (forward end of 
lst segment of sternum) through the (humerus) 
arm bone in the same straight line to complete 
the cut. (Note: Measurements shall be made 
from the center of the protruding edge of the 
twelfth thoracic vertebra, and not from the hollow 
of the chine.) 

(xvi) ‘‘Triangle’’ (kosher or traefer) means the 
portion of the forequarter remaining after the 
severance of the rib from the forequarter, and 
containing the short plate, brisket, foreshank and 
regular chuck all in one piece, which portion shall 


(Continued on page 23.) 
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Tobin Announces Merger 


of Three Packing Plants 


Merger of the Rochester Packing Co., 
Rochester N. Y., Albany Packing Co. 
and the Tobin Packing Co., Fort Dodge, 
Ia., was announced 
this week by Fred- 
erick M. Tobin, 
president of the 
latter firm. He es- 
timated their sales 
volume this year 
will total more 
than $40,000,000. 
The merger was 
approved at stock- 
holders’ meetings 
of the Rochester 
and Albany firms 
last week. 

Main purpose of 
the consolidation, 
Mr. Tobin ex- 
plained, “is to get the assets and profits 
of the Tobin company in tne hands of 
the stockholders of the Rochester and 
Albany firms, each of which owned 50 
per cent of the Fort Dodge concern.” It 
was also designed, he added, “to safe- 
guard the investment and have addi- 
tional earnings for stockholders.” 

Capitalization of the new organiza- 
tion, to be known as the Tobin Packing 
Co., is approximately $5,000,000. 


F. M. TOBIN 


Georgia Packing Co. Opens 
New Branch in Lakeland, Fla. 


Georgia Packing Co., Thomasville, 
Ga., one of the largest meat packers in 
the South, has opened a branch in Lake- 
land, Fla., which will have a storage 
capacity of 250,000 lbs. of product. The 
new branch is now handling 65,000 to 
75,000 lbs. of meat per week in addition 
to army orders. 

N. F. Megahee, who has represented 
the company in Florida for the past 
three years, is general manager. The 
new firm has 20 employes. Key men 
were brought from the Georgia plant 
and the remainder were obtained lo- 
cally. The Lakeland plant will handle 
the territory within a radius of 100 
miles, including Sanford and across the 
state to St. Petersburg and as far south 
as Lake Wales. Four refrigerated trucks 
will be used to serve the territory. The 
Georgia Packing Co. was established 
ten years ago by W. F. Cox, sr., presi- 
dent of the company. 





Hormel Institute Established 











Hormel Institute has been established 
as a unit in the graduate school at the 
University of Minnesota, to be financed 
by annual contributions from the Hor- 
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mel Foundation at Austin under an 
agreement reached between the univer- 
sity and Geo. A. Hormel & Co. The 
institute will be used for “the promotion 
of education and research in plant and 
animal production and utilization, in- 
cluding the relation of animal products 
to disease and the treatment of disease, 
animal diseases, food technology, nutri- 
tion, tree culture and wood technology 
and principles and techniques of man- 
agement.” 


Fraser Is Assistant Chief 
of AMA Livestock Branch 


W. O. Fraser has been named assist- 
ant chief of the livestock branch of the 
Agricultural Marketing Administration, 
the U. S. Department of Agriculture 
announced this week. Harry E. Reed is 
chief of the branch. Since the AMA 
was created last February, Mr. Fraser 
has been head of the market news and 
grading division. For the past 18 years 
he has been in the government service, 
principally in livestock standardization 
and market news work. 

Following graduation from the Iowa 
State College in 1923, he was employed 
in commercial work for two years be- 
fore coming to the Department of Agri- 
culture as a market reporter. For sev- 
eral years he was in charge of the 
market news offices at Boston and Des 
Moines and assistant at Chicago. From 
1934 to 1937 he was with the AAA. He 
then returned to the Agricultural Mar- 
keting Service as associate in charge 
of the division of livestock, meat and 
wool, and was appointed head of that 
division in 1940. 


Industry Committee Will 


Promote Russian Relief 


Frank A. Benson, general manager of 
Armour and Company, New York, will 
serve as chairman of a meat and poul- 
try committee which will campaign in 
the industry for medical and relief aid 
to Russia, it was announced by Daniel 
P. Woolley, commissioner of markets of 
the City of New York. Serving with 
Mr. Benson as co-chairmen of the com- 
mittee are E. F. McKay, district man- 
ager, Cudahy Packing Co., and George 
Mitchell, district manager, Swift & 
Company. Ewald Bartel, E. Bartel Co., 
Inc., is chairman of employes solicita- 
tion. His committee includes John Cun- 
ningham, Cunningham Bros., B. Gisel, 
Wilson & Co., S. Slotkin and I. J. Wat- 
son, Hygrade Food Products Corp., Isi- 
dore Schweitzer, Nathan Schweitzer 
Co., Ine., E. L. Cleary, John Morrell & 
Co., H. S. Price, United Dressed Beef 
Co., Barney Loucks, Wadley & Co., 
Walter Reardon, New York Dressed 
Meat Co., Denver Fredericks, Armour 
and Company, and Edward Seh. 





Prersonalities and Fvents 











—of the Week 


Herbert Packing Co. has been estab- 
lished at Milwaukee to engage in a gen- 
eral wholesale and retail meat business. 
Incorporators include S., E. and M. 
Eistenstadt. 

C. C. Anderson, Idaho OPA official, at 
a recent meeting held in Boise, urged 
meat packers to keep a close watch on 
their quotas in order not to use up meat 
supplies far in advance of January 1, 
when the present quarter ends. “The 
situation on the Coast, where some lo- 
calities are without meat at the present 
time, can be attributed to those who did 
not stretch their supplies proportion- 
ately over the quarter,” he said. 

A. Gianno, head of a Los Angeles 
meat packing company, stated recently 
that he is building a plant for slaughter- 
ing horses and plans to sell horse meat 
for human consumption. “There are 
thousands of people here. who have 
eaten horse meat,” he said. “The sale of 
horse meat to those who care to eat it 
will help solve the shortage of beef, pork 
and lamb.” 

Burglars who forced entrance into 
the Meriden, Conn., branch unit of Swift 
& Company one night recently made 
off with approximately $40 from the 
safe and cash drawer. 

W. W. Shoemaker, Armour and Com- 
pany executive, has been elected to the 
board of directors of the Grocery Manu- 
facturers of America, Inc. 

At two special meetings at Norman, 
Okla., on November 27, professors from 
the home economics department of the 
University of Oklahoma explained the 
need for reduction of civilian meat con- 
sumption and told how the meat shar- 
ing program would operate. 

William H. Birmingham, 36, a sales 
representative for Armour and Con- 
pany at Omaha, Neb., died of a heart 
attack at his home on November 22. He 
had attended a football game the pre- 
ceding afternoon and was apparently in 
good health. 

L. C. Boone of the Tulsa sales staff 
of Swift & Company has been awarded 
the 25-year silver service button of the 
American Meat Institute. 

Thousands of “consumer wardens” 
this week began visiting Chicago house- 
wives in an Office of Price Administra- 
tion campaign to explain the Share-the- 
Meat plan. The women distributed 
literature telling how to cook meat 
economically and how to adapt menus 
to meat rationing. 

Amarillo, Tex., located in the heart 
of one of the nation’s principal beef 
producing regions, apparently will have 
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Your Copy 
to help you 
Solve Heating 

Problems 


It describes fully, with capacity 
tables, the GRID Unit Heater 
now made with high test cast 
iron heating sections, to cooper- 
ate with the war effort in con- 
servation of materials. The Cast 
Iron GRID Unit Heater is engi- 
neered and constructed for de- 
pendable service and long life— 
a special design for performance 
... Patent applied for. Free from corrosion, leaks or break- : 

downs—no electrolysis as only one type metal is in contact FIN E 

Will withstand up to 250 Ib. steam 


with steam or hot water. 


pressure. Write for your copy now. 
D. J. MURRAY MFG. CO., Wausau, Wisconsin 1942 Crypribas 
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HAGERSTOWN . bgginas te 
stocks now available (in New York, Chicago, 


Kansas City and Houston). 











Although supplies of this fine American- 
grown spice will not be too large, Gentry’s 


Samples of two of our grades (Fancy and Choice), 
offering maximum color capacity at lowest cost, have 
been mailed to you together with prices. If you did not 
get yours, want larger samples, or samples of a higher 
and milder grade...write us at once. 


C. 6B. GENTRY COMPANY 


Dept. No. 3 - 837 No. Spring St. « Los Angeles, Calif. 


BUILT COLD STORAGE DOORS 
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to satisfy its meat requirements with 
pork alone for the rest of the year. 
Amarillo packers recently notified 
wholesalers that they would be unable 
to supply any more beef until after 
January 1, when new quotas will be set 
by OPA. 

After waging a fight for more than 
three months against an ailing heart, 
Hugo Hildebrandt, 54, secretary-treas- 
urer of the Hildebrandt Provision Co., 
Cleveland, O., died on November 24 in 
St. John’s hospital. He began working 
for the company at the age of 17, start- 
ing in at the bottom, and in recent years 
had carried most of the burden of oper- 
ating the provision firm for his 78-year- 
old father, Charles R. Hildebrandt, who 
is still president of the company. He 
reported for work each morning at 5 
o’clock, working a long day, but found 
time to serve as a draft board member 
and to take part in social activities. 

G. A. Eastwood, president, Armour 
and Company, is chairman on arrange- 
ments for the forty-ninth annual din- 
ner meeting of the Illinois Manufac- 
turers’ Association, which will be held 
at the Palmer House, Chicago, on De- 
cember 8. 

Following failure to obtain bids for 
butter and cooking fats for Oklahoma 
state panel and eleemosynary institu- 
tions, W. D. Bell, chairman of the board 
of public affairs, said that more hogs 
would have to be killed at state insti- 
tutions in order to get cooking fats. “In 
another few weeks,” he declared, “if 
this situation continues, the state will 
have to raise, slaughter and process 
meats of all kinds for the inmates of all 
state institutions under the board’s con- 
trol.” 


Nineteenth annual fat cattle show 
will be held at the Nashville, Tenn., 
Union Stockyards on December 9, 10 
and 11. A. B. Harmon, extension spe- 
cialist from the University of Tennes- 
see, predicted the show would be “one 
of the biggest fat cattle shows in the 
South.” 


Corp. Laverne Helpingstine, 25, a for- 
mer truck driver for Armour and Com- 
pany at Oklahoma City, who was killed 
in western Europe on November 12, is 
believed to have been the city’s first 
casualty on the European front. An 
aviation gunner, he enlisted in the Army 
Air Corps in March, 1942, completing 
his training at Tyndall field, Fla. Sur- 
vivors include his mother, his wife, and 
a daughter, 3. 

A Share-the-Meat exhibit by Swift 
& Company attracted much interest re- 
cently in Kansas City, Mo., at a con- 
sumers’ interest series sponsored by the 
OPA to acquaint homemakers with war- 
time food problems. The display fea- 
tured meats not included in the 2%-lb. 
voluntary ration. 


E. T. Jones, district manager of Ar- 
mour and Company, reviewed meat 
shortage problems at an open discussion 
on price ceilings and allied problems at 
Wilmington, N. C., recently. 

The California Employment Commis- 
sion has filed a complaint in Yuba 
county superior court against a Marys- 
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PROMOTES FAT SALVAGE DRIVE 


Through the American Meat Institute, the 
War Production Board is now distributing 
new waste fat salvage display materials to 
promote collections from housewives. In 
addition to the new counter card and show- 
case transograph shown above, there is a 
new seal for use on the front door, desig- 
nating the store as a fat collection station. 





ville, Cal., meat packing firm to collect 
unemployment funds totaling $1,388.59, 
alleged to have been withheld by the 
firm during the past several months. 

O. B. Joseph, president, James Henry 
Packing Co., Seattle, Wash., chairman 
of the city’s waste fats committee, re- 
ported that local fat collections had 
been showing an unfavorable trend 
there. Seattle has a monthly quota of 
138,000 lbs. of waste fats, but only 24,- 
426 lbs. was turned in during the first 
17 days of the month. 

Harrison C. Long of the Topeka plant 
of John Morrell & Co. has completed 50 
years of service in the industry, becom- 
ing eligible for the AMI gold service 
award. Topeka plant employes who have 
completed a quarter-century of service 
in the industry include David E. Baker, 
Cecil W. Thompson, Orlando Chase and 
Sam Scott. 

Annual banquet of the Hide & Lea- 
ther Association of Chicago will be held 
in the Michigan room of the Edgewater 
Beach hotel on December 11. George H. 
Elliott is chairman of the banquet com- 
mittee, which has lined up an interest- 
ing program for the evening. The cock- 
tail hour at 5:30 will be followed by a 
turkey dinner at 6:30, after which offi- 
cial Navy sound films of actions in the 
Marshall islands, the Coral sea and 
Midway island will be shown. A floor 
show wil follow the Navy films. Mem- 
bers of the association receive one free 
ticket; additional tickets are available 
at $1.50 each. 

Morris Dever, 55, who was affiliated 
with Armour and Company for 20 years 
or more in various capacities, and for 
the past few years had been a commis- 


sion man for various firms representing 
packinghouse products, passed away on 
November 19, according to information 
received by THE NATIONAL PROVISIONER 
from Mrs. Pearl Dever, widow of the 
deceased, at North Miami, Fla. 

Samuel Leask, southern California 
OPA director, on November 26 an- 
nounced that more meat will be made 
available for civilian use in the Los An- 
geles area through a change in Army 
policy whereby thousands of air cadets 
and soldiers going to school in the area 
will be fed by the Army instead of by 
private contractors. Under the old plan, 
he pointed out, the meat consumed by 
cadets and soldiers came from that as- 
signed to civilian use. Mr. Leask esti- 
mated that the new arrangement should 
release an additional 5 to 10 per cent of 
meat for civilian use. 

Judges in various divisions at the 
seventeenth annual Great Western Live- 
stock Show, which opened at Los An- 
geles on November 29, included Paul 
McBride, Cudahy Packing Co., Los An- 
geles, Ross Arthur, Swift & Company, 
Charles Whitlock, Cudahy Packing Co., 
Russell Riley, Armour and Company, 
and Robert Swenson, Swift & Company. 

George A. Morrell, director of pub- 
licity for John Morrell & Co., has an- 
nounced the selection of Helen Peret as 
publicity assistant of the Ottumwa or- 
ganization. Miss Peret will assume du- 
ties formerly handled by Hollis F. Peck, 
manager of the public relations depart- 
ment, who was recently commissioned a 
lieutenant (j.g.) in the U. S. Naval Re- 
serve. Miss Peret graduated-from the 
University of Missouri school of jour- 
nalism where she was a member of 
Theta Sigma Phi, a professional jour- 
nalistic organization for women, in 
1939. 

Cornell Provision Co., 1411-13 W. 
Chicago ave., Chicago, is now operating 
under federal meat inspection, accord- 
ing to information received this week. 
The firm was listed in the November 28 
issue of THE NATIONAL PROVISIONER 
among plants where federal inspection 
had been withdrawn. The erroneous 
impression thus created was caused by 
the time lag in meat inspection releases 
issued by the Bureau of Animal In- 
dustry. 

Robert Robertson, assistant manager 
for Wilson & Co. at Pittsburgh, Pa., 
spent Thanksgiving weekend hunting 
near DuBois, Pa., with two of his 
brothers. 

The Pittsburgh, Pa., Hotel and res- 
taurant Meat Purveyors Association, 
organized in November, has elected the 
following officers: Howard G. Ziegler, 
C. & W. Ziegler, Inc., president, Frank 
Pfordt, A. L. Brahm Co., vice president, 
and Nathan Franzos, Jack Franzos & 
Co., secretary-treasurer. The new ass0- 
ciation, affiliated with the recently 
former national association of hotel and 
restaurant suppliers, has 12 member 
firms. 

Independent Casing Co. has removed 
its offices to 259 W. 14th st., New York, 
where it will be glad to welcome cus- 
tomers and friends in the meat packing 
and sausage manufacturing industry. 


The National Provisioner—December 5, 1942 








Double talk? No siree! 
What he means is this: The more you 
save Aluminum equipment by taking 
good care of it, the more you save food. 
Here’s how he reasons: It’s recognized 
that Aluminum conducts heat fast and 
evenly. Develops no hot spots. So, less 
food is wasted by scorching or burning. 
And the longer you are able to keep on 
using your present Aluminum, the less 
food you'll spoil. Hence, the importance HOw To KEE 
of making your utensils last as long as COOKIN: 
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entirely to war work, Wear-Ever research 
men are discovering plenty. 

After the war, there'll be big news about 
bigger savings you can make with im- 


proved Wear-Ever Utensils. 
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ForGrinderPlates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach 5 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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Meat Board Exhibit 
at Fat Stock Show 


N EDUCATIONAL exhibit show- 
A ing human interest information 
about the meat program conducted by 
the National Live Stock and Meat Board 
at Army posts throughout the country, 
and also emphasizing the place of meat 
in meals to build a stronger America, 
was featured by the Board in connec- 
tion with the Chicago Market Fat Stock 
Show which was held this week at the 
Chicago Union Stock Yards. (See photo 
of display above.) 

The exhibit illustrated such phases of 
the Army meat program as the lecture- 
demonstrations in the cutting of meat 
and the training of Army men as meat 
specialists and meat instructors. Copies 
of the various types of meat literature 
prepared for Army use were also dis- 
played. 

With this phase of the exhibit was a 
display which gave evidence to support 
the statement that the U. S. Army is 
the world’s best-fed army.” Side by 
side typical meals were shown as served 
to American, Chinese, Italian and Jap- 
anese soldiers. 

The value of eating the right foods 
daily in accordance with the recom- 
mendations set forth in the national 
nutrition program was given emphasis 
in one portion of the exhibit, where the 
three meals for the normal daily diet 





FLASHES ON SUPPLIERS 


PRESERVALINE MFG. CO. — Max 
Calm, president of the Preservaline 
Mfg. Co., Brooklyn, N. Y., announces 
that Lee J. Kenyon has been appointed 
secretary and treasurer of the company, 
to fill the post recently left vacant by 
the death of Daniel Kohn. Mr. Kenyon, 
who is a well-known figure in meat 
packing circles, has been associated 
with Preservaline for the past 19 years, 
during which time he has directed the 
firm’s sales and promotional activities. 


of a moderately active man were shown. 
These meals contain the foods recom- 
mended as necessary in the adequate 
diet, including meat, milk and other 
dairy products, eggs, fruits, vegetables, 
enriched breads and cereals, fats and 
sweets. 

A meat carving display and an array 
of posters which told a strong story 
relative to the contribution of meat to 
health completed the Board’s exhibit. 
The posters were prize-winning entries 
from the Board’s 1942 meat poster con- 
test, in which high school students from 
every state took part. 


Wilson Again Host to 
4-H Club Boys and Girls 


Over 1,000 prize-winning 4-H club 
boys and girls from all over the country 
gathered at the Palmer House this week 
to enjoy the hospitality of Thos. E. Wil- 
son on the twenty-fifth annual Thos. E. 
Wilson day and to present Mr. Wilson 
with a silver pin commemorating the 
occasion. 

Mr. Wilson awarded three scholar- 
ships to the winners of the national 4-H 
meat animal livestock project contest— 
Ivan Lloyd Nelson, Boone, Ia.; Junior 
Miller, Gervais, Ore., and Leo Dohogne 
jr., Miami, Okla. Fourth sectional win- 
ner and alternate is Roger E. Bradley, 
King Ferry, N. Y. 

The banquet program included such 
personalities as Gen. J. E. Barzynski, 
commanding general, Chicago Quarter- 
master Depot; Arthur H. James, gov- 
ernor of Pennsylvania; a naval lieuten- 
ant who survived the sinking of the 
Yorktown; an English corporal who 
participated in the commando raid on 
Dieppe; a young marine flyer who shot 
down four Japanese planes in the 
Solomons and a navy nurse who served 
in action at Guam. 

A half-hour radio broadcast on @ 
national network originated from the 
ballroom floor during the evening. 
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OPA Reveals Details of Point 


Rationing; May Apply to Meat 


NDER the point system which 

may be used for rationing meat 
in 1943, the Office of Price Administra- 
tion would assign different point values 
to the various cuts of meat, possibly in 
relation to their popularity and availa- 
bility, and consumers would have to 
budget their weekly or monthly allot- 
ment of points so that their quantity 
needs balance with quality desires. 

In other words, the point system, 
which was developed in Great Britain, 
would recognize that more consumers 
want more of some kinds of meat than 
others and that some cuts must be 
heavily weighted with quantity value 
to draw demand to them. 

The OPA revealed a few more details 
of the point system this week and ex- 
plained how it might be used in ration- 
ing such commodities as meat. 

War ration book No. 2 will be issued 
soon after the first of the year. Book 
No. 2 will contain 192 coupons, half of 
them red and half blue. The 96 red and 
96 blue coupons will be divided into 24 
sets of four, each set having a common 
letter. Thus there will be four blue A 
coupons, four blue B coupons, four red 
A coupons, etc. (There will be no I and 
0 sets.) 


Within the sets, each coupon will have 
a denomination—1, 2, 5 and 8. Thus 
there will be a blue A-1 coupon, a blue 
A-2 coupon, a blue A-5 coupon, etc. 


When meat rationing starts, OPA 
would assign certain letters for use the 
first month or period of weeks—perhaps 
blue A, B, C and D for February—and 
then would put out a price list, in 
points, on various kinds of meat, such 
as: 


Points 

Cut per lb. 
NS dae new sk bees aku ae 2 
oat uaceue bases bebe 6 
NIE. a 5 Vos a 0. ua: nw oe OO 
ES os bs ic atau ite bee e 4 
EER at ut wy gee 3 eb Sc ee 5 


This illustration is hypothetical, be- 
cause officials haven’t settled on point 
values to be assigned different kinds of 
meat. The points represent the figures 
on the coupons. An A-1 or an S-1 is 
good for one point, a B-5 or a G-5, five 
points, and so on. Two C-2s can be used 
for a five-point purchase. 


The consumer would find it necessary 
to budget his points as he does money. 
For example, he might have a meat 
ration of 40 points for February. If he 


spent all his points for porterhouse he 
would get less meat than if he spent 
them for hamburger, round steak and 
lamb chops. 


While meat may be the first com- 
modity rationed with ration book No. 2, 
other products may be allotted with the 
same book. For example, all the red 
coupons could be used for meat, leav- 
ing all the blue coupons for some other 
commodity. 

According to OPA, point values will 
be related to available supplies rather 
than to comparative intrinsic values of 
different types of product. OPA might 
juggle the point value of some items 
from month to month to persuade con- 
sumers to buy more plentiful cuts by 
making these items “cheap” in points. 

In Great Britain meat is rationed on 
a money-value basis of 1 shilling per 
head per week. The consumer may buy 
a shilling’s worth of meat each week 
—more of the cheaper cuts or less of 
the more expensive products. In addi- 
tion, some offal items are not rationed. 
The point system is not used for basic 
foods in Great Britain, but is employed 
in regulating consumption of a number. 
of scarce commodities, including canned 
meats and other American lend-lease 
products. 


BUY—BUY—BUY—BUY—BUY 


Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 



















ODORLESS - INSOLUBLE * GREASE RESISTANT 


Butter wrappers e Shortening compound wrappers 
lard wrappers « Milk Can tops Milk Bottle hoods 
Tub liners and circles 








When the mercury plunges 
To thirty below 
As it does in some cases 


To keep food just so 


That carries this seal 
To give product protection 


From market to meal! 


West Carrollton 


Parchment 


You can figure on parchment 
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USDA Sees Good Outlet 
For All Farm Commodities 


Continued expansion in industrial ac- 
tivity and in consumer income during 
the next few months is expected further 
to increase domestic demand for farm 
products, the Department of Agricul- 
ture stated in The Demand and Price 
“Situation this week. Also, military and 
lend-lease needs are expected to in- 
crease. This rise in aggregate demand 
will continue to exert pressure on farm 
product prices all along the line—at the 
farm and in wholesale and retail mar- 
kets. 

The effects of this upward pressure 
on the general price level will be offset, 
at least in part, by governmental con- 
trols over wholesale and retail prices. 
These controls now apply to around 90 
per cent of foods, nearly all processed 
non-food commodities and many non- 
professional services. The fact that price 
ceilings generally do not apply directly 
to prices received by farmers for the 
products they sell results in more flexi- 
bility in farm than in wholesale and 
retail markets. 


The report also revealed that the in- 
dex of prices received by farmers rose 
six points in October to 169 per cent of 
the 1910-14 average. At this level farm- 
ers generally were selling their pro- 
duce at the highest prices since October, 
1920, and 22 per cent above a year 
earlier. Price changes in wholesale agri- 


cultural markets since mid-October sug- 
gests that the high level of prices 
reached at that time has since been 
maintained. 

Corn marketings from the new crop 
tend to depress prices around this sea- 
son of the year and increased market- 
ings of spring pigs exert a similar pres- 
sure on hog prices, but in view of the 
strong consumer and military demand, 
the near-term outlook is generally fav- 
orable to maintenance of a relatively 
high level of prices received by farmers. 


November Meat Output 
Not Up to Expectations 


Meat production in November, al- 
though considerably greater than dur- 
ing the same month last year, was sub- 
stantially smaller than during the pre- 
vious month this year and not up to 
what originally had been expected for 
this time of year, the American Meat 
Institute stated this week in a review 
of the livestock and meat situation. 

There was a seasonal increase in hog 
marketings in November and according 
to the latest available information, the 
Institute estimating that marketings for 
the month were over 10 per cent greater 
than a year ago. This number, however, 
was considerably smaller than had been 
anticipated earlier in the season, con- 
sidering the large number of hogs now 
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available for market. Cattle, calf ang 
sheep marketings were well below those 
of October, but were larger than a year 
ago. 

Meat production was considerably 
greater than during November a year 
ago, with production of beef, veal and 
lamb the greatest for any November on 
record, Production of pork showed a 
seasonal increase over the preceding 
month and was, with the exception of 
two years ago, the largest on record for 
November. 

Production of meat in November 
greatly exceeds that of the average dur- 
ing the last several years, the Institute 
said, but the amount available for do- 
mestic consumption is somewhat lower, 
owing to increased demand by the gov- 
ernment for use by our armed forces 
and for shipment to our fighting Allies, 
under the lend-lease program. 


Expect 75% of Meat to 
be Federally Inspected 


Prospects are that the proportion of 
federally inspected meat will rise well 
above 75 per cent as compared with 
approximately 66 per cent in the past, 
Dr. O. W. Seher, Bureau of Animal In- 
dustry, U. S. Department of Agricul- 
ture, said this week in a talk before the 
U. S. Livestock Sanitary Association in 
Chicago. 

Legislation on June 10 authorized the 
extension of federal meat inspection, 
heretofore conducted only in establish- 
ments doing an interstate or foreign 
business, to those engaged in strictly 
intrastate business. To qualify for fed- 
eral inspection under this new wartime 
measure, establishments whose business 
is intrastate must meet federal require- 
ments involving facilities and sanita- 
tion, and must also be prepared to fur- 
nish substantial quantities of meat for 
the needs of the armed forces and other 
federal agencies. 

Records -of federal inspection, Dr. 
Seher pointed out, show that about 
86,000,000 food animals were slaugh- 
tered during the fiscal year ended June 
30, 1942 as compared with a normal 
slaughter of about 70,000,000 animals. 

In extending its inspection service, 
the Bureau of Animal Industry has 
given its field supervisors broad author- 
ity to aid establishments in ‘meeting 
requirements, at the same time conserv- 
ing iron, steel, copper, cork, and other 
materials now scarce because of wal 
conditions. The bureau has _ likewise 
pointed out opportunities for saving 
sugar through the use of syrups, honey, 
and other sweetening substances which 
previous investigations had shown to be 
satisfactory in curing meats. 

“This is a war in which technical 
knowledge and experience have far 

reaching effects,” Dr. Seher declared, 
“in improving the striking power of our 
armed forces. In the meat inspection 
service we are striving to help forge oné 
of the most effective of all weapons— 
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Recent WPB and OPA Orders 
ri Affecting the Meat Industry 








N RECENT days, the War Produc- 

tion Board, Office of Price Admini- 
stration and other emergency war agen- 
cies have issued the following orders 
and statements affecting the meat pack- 
ing and sausage manufacturing indus- 
try: 

FREIGHT TAX.—In accordance with 
an announcement issued earlier (see 
THE NATIONAL PROVISIONER of Novem- 
ber 28, page 14) OPA has issued Supple- 
mentary Order 31 dealing with the 3 
per cent property transportation tax 
under the 1942 revenue act. Under the 
order the tax shall, for the purpose of 
determining the maximum price of any 
commodity or service, be treated as 
though it were an increase of 3 per cent 
in the amount charged by every person 
engaged in transporting property for 
hire; in other words, it shall be treated 
as an increase in the freight rate. It 
shall not be treated as a tax for which 
a charge may be made in addition to the 
maximum price. Order 31 does not ap- 
ply to Revised Maximum Price Regu- 
lation 148 and a few other regulations 
dealing with coal, iron and steel scrap 
and non-meat commodities. 

TRUCKS.—To facilitate establish- 
ment of joint action plans by private, 
over-the-road carriers, the Office of De- 


fense Transportation has amended Gen- 
eral Order 17 to permit such carriers to 
put joint action plans into effect without 
first obtaining ODT approval. Motor 
carriers who have doubts as to the le- 
gality of their plans under federal anti- 
trust laws, may, if they desire, still sub- 
mit plans to ODT for approval and 
clearance by the Department of Justice. 
Carriers who put joint action plans into 
effect without prior submission must file 
a copy of their plan with the motor 
transport division of ODT. 
GMPR.—The validity and reasonable- 
ness of the General Maximum Price 
Regulation was upheld in federal dis- 
trict court at Minneapolis in an enforce- 
ment action brought by OPA against a 
Minneapolis chain store organization 
and its chief supplier. Judge G. H. Nord- 
bye, granting an injunction, found the 
chain and its supplier had raised prices 
above March ceilings, refused to differ- 
entiate in prices on group or quantity 
purchases, assumed authority to adjust 
prices without consulting OPA and 
made no attempt to confer with OPA in 
problems involving “squeezes.” 
OVERTIME. — Application of the 
President’s order on overtime wage 
compensation (Executive Order 9240) 
has been clarified by a ruling of the 


Secretary of Labor. This ruling points 
out that the order was not written to 
apply on an industry basis. Rather, in- 
sofar as the flour milling industry is 
concerned, it applies to workers in 
plants which have contracts or sub- 
contracts with the federal government, 
or which make materials or furnish 
supplies necessary for performance of 
such contracts or sub-contracts. It 
would not be applicable to employes in 
plants which produce goods for civilian 
use exclusively. 

LARD FLAKES.—Amendment 20 to 
Revised Price Schedule 53, issued re- 
cently by OPA, revises procedure for 
establishing ceiling prices for lard flakes 
and war lard under certain circum- 
stances. Where a Chicago processor 
sells flakes to a processor for use in 
making war lard, and the purchaser’s 
maximum price on base or standard 
commercial refined lard, as established 
under Section 1351.151 (b) (8), is lower 
than the maximum on base or standard 
commercial refined, as established for 
Chicago, the maximum on such lard 
flakes shall be the maximum price on 
lard flakes, as established for Chicago, 
plus the actual freight from the seller’s 
to buyer’s plant. Where the maximum 
price of lard flakes is computed thus, 
the purchasing processor’s ceiling price 
on war lard shall be the maximum on 
war lard, as established for Chicago, 
plus \%e per lb. 





Watch Wanted page for bargains. 








6 Sizes—Capacities from 
2 to 30 Tons per Hour 








The Diamond Hog has the points that make it a 
real thorobred. The patented double anvil, 
plus angle setting of adjustable disc knives, 
gives a fast shearing cut that assures big capac- 
ity, makes the Diamond Hog choke-proof, and 
reduces material 30% to 40% finer. 


Roller bearings and other features make 
Diamond Hogs easier running, often cutting 
power costs up to 50%. Hundreds in use by 
packing plants, renderers, sewage and garbage 


plants. Ask for Bulletin 85. 


DIAMOND IRON WORKS, INC. 


ished 1880 


Establi 
AND THE MAHR MANUFACTURING CO. DIVISION 
1804 NORTH SECOND ST., MINNEAPOLIS, MINNESOTA, U. S. A. 


You Can’t Choke A Double Anvil 


DIAMOND HOG 











adjustable. 
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It pays to keep your machines 
in first class operating 


4700 Ravenswood Ave. 


condition 





Continuous performance and maximum production are obtained 
when your machines are operating efficiently. No time is lost. 
Every minute counts. Inspect your machines regularly, keeping 
them clean, well oiled and greased. 
1. This PETERS JUNIOR 
CARTON FORMING AND 
LINING MACHINE sets up 
30-40 lard or shortening car- 
tons per minute, requiring one 
operator. After the cartons are 
set up, they drop onto the con- 
veyor belt where they are car- 
ried to be filled. Can be made 


2. This PETERS JUNIOR 
CARTON FOLDING AND 
CLOSING MACHINE auto- 
matically closes 30-40 lard or 
shortening cartons per minute, 
requiring no operator. Open, 
filled cartons enter machine 
on conveyor belt and leave 
machine completely closed. 
Can also be made adjustable. 


With all of its facilities devoted to the manufac- 
ture of war equipment, Peters is contributing 
directly to the war effort. 


PETERS MACHINERY CO. 


Chicago, Ill. 
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Packers, Buyers Acquitted UNITED STATES WEEKLY INSPECTED HOG SLAUGHTER 


in Anti-Trust Case INDICATED FOR OCT.-JAN. 1942-43 
‘THOUSANDS OF HEAD 














After deliberating less than 10 min- tite ema ee eS a oe... os 
utes, a jury in federal district court at saute = 
Indianapolis this week found Kingan & rr“ 

Co., Kennett-Murray, Inc., the Indi- sug 
anapolis Live Stock Exchange, Lewis H. BASED ON 1940-41 SLAUGHTER 7 
MeMurray, livestock buyer, and Charles 
J. Renard, Indianapolis representative 
for Kennett-Murray, not guilty of vio- 
lating the Sherman Anti-Trust Act with 
respect to hog purchasing practices on 
the Indianapolis market. 

The government put only two wit- 
nesses on the stand and the defense 
none. The government closed its case 
abruptly after Judge Robert C. Baltzell 
said that the type of testimony U. S. 
attorneys were introducing was not per- 
tinent. 

The defendants had been indicted by 
the federal grand jury for allegedly TUAL INSPECTED SLAUGHTER 
conspiring to fix prices on the hog as | | 
market in restraint of trade. The in- oof | | ‘| | | | 
dictment was similar to others which "= e666 38 ¢ @ @ 
have been obtained by the government 
at Chicago, Omaha and other market | Oct. | NOV. | DEC. 
centers against other packers and live- 
stock marketing agencies. HOLIDAY BRINGS DIP IN HOG SLAUGHTER VOLUME 


Broken chart lines show how inspected hog slaughter in the four months, October through 

January, would be distributed on the basis of weekly distribution in like periods in 1939- 

40, 1940-41 and 1941-42. Solid line shows actual inspected kill (estimated) in October 

Watch the Classified Advertisements and November. The holiday slackening in receipts and slaughter was one which could 
page for bargains in equipment. be ill afforded this year. 



































IN TYPES—MATERIALS—AND DRIVES’ . 
x DESIGNED for efficient service STANGE'S PAR I 


in the Food Industries * - AMERICA’S WAR EFFORT 


GUARANTEED to meet the 
conditions for which they 
ore sold! 





Every facility at our command is pledged to 
aiding those manufacturers who are now so 
importantly engaged in the job of supplying 
our Armed forces and the United Nations 
with basic and vital foods .... MEATS and 
MEAT PRODUCTS ARE HELPING TO WIN 
THIS WAR! C.O.S. Seasonings and Jiffy Curing 
Tablets perform in wartime as well asin peacetime! 











Frederick SPECIALISTS ON 


—-¥33 ~WM.J.STANGECO. 
2540 W. MONROE ST., CHICAGO 
Western Branches: 923 E. Third St., Los Angeles 


1250 Sansome St., San Francisco, California 





AADAAR 
faa! )MPANY ¢ Frederick, Md 


—7 
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Unrestricted Slaughtering 
(Continued from page 11.) 
previous years. No doubt this is due 
to food lockers being located in all the 
small towns in this area.” 

A Nebraska processor has not heard 
of unrestricted distribution in his terri- 
tory but believes it may come. He says: 

“T can say that I have had numerous 
inquiries from farmers and locker plant 
operators as to whether or not they 
could kill livestock without violating the 
restriction order; however, weather 
conditions here have been unsatisfac- 
tory for killing. As far as possible I 
have discouraged anyone who has asked 
my opinion in regard to this matter.” 

From .a southeastern packer comes 
this report: 

“Up to this time it seems that most 
everyone has been selling freely against 
their quotas, probably due to misunder- 
standings and also the fact that there 
have been some changes made in the 
quotas such as reduction of beef from 
80 per cent to 70 per cent. As a result 
for the last few weeks in this quota pe- 
riod we are not going to have as much 
product to offer the trade as we did at 
the early part of the quota period. We 
believe that there are others facing this 
same situation, and no doubt with 
shorter supplies there is going to be 
more demand for country-killed meat. 
The weather has been too warm up to 
now to permit keeping meat without 
refrigeration. 


“There are several uninspected plants 
located within a radius of 50 to 75 miles 
that seem to be pretty liberal sellers 
and we are not sure they are following 
this restriction order. We believe they 
are worse offenders than the farmers.” 

One Pennsylvania meat packer ana- 
lyzes the situation as follows: 


Based on Misunderstanding 


“There has been a very marked in- 
crease in the slaughtering of live stock 
by farmers and small butchers. There 
has been an impression, inasmuch as it 
was not necessary to file a report, that 
they do not come under the restriction 
order. A number of retail meat dealers 
have been buying cattle and having 
them slaughtered by one of the small 
local slaughterers. It is evident that the 
non-quota slaughterer is ignoring the 
restriction order. 


“We are informed that there is not a 
locker for rent at the local locker plant 
—consumers are buying quantities of 
meat, and putting it into lockers. I am 
inclined to believe that the meat stored 
in lockers is being purchased directly or 
indirectly from non-quota slaughterers 
who are not paying any attention to the 
restriction order. 

“TI have discussed this question with 
a number of packers, and no one seems 
to have an answer to the problem. We 
had the same trouble during the hog 
processing tax days when small slaugh- 
terers and farmers ignored the tax.” 


An Oklahoma correspondent makes 
the following comment: 


“City residents in Oklahoma began 
trekking to the country in quest of meat 
almost as soon as the meat rationing 
plans were announced and as a result 
there is hardly a locker plant in the 
state which has any vacant space. 
While some meat has been bought and 
stored in these lockers, most city peo- 
ple are making advance purchases. 
Farmers report many city folk are driv- 
ing out to buy pigs for butchering when 
the regular killing season arrives. The 
farmer is paid for killing and dressing, 
with delivery to be taken late this 
month. Neighbors pool together and buy 
a pig or steer, particularly in those 
areas where lockers are not available.” 





Uniform Cutting Method 


(Continued from page 13.) 


be obtained by removing the rib from the fore- 
quarter by a straight cut across the ribs starting 
at a fixed point determined by measuring off 10” 
on the inside of the twelfth rib along the twelfth 
rib from the center of the inside of the protruding 
edge of the twelfth thoracic vertebra and con- 
tinuing to a fixed point determined by measuring 
off 10” on the inside of the sixth rib along the 
sixth rib from the center of the inside protruding 
edge of the sixth thoracic vertebra, and severing 
the rib from the forequarter by a second cut 
made in a straight line between the fifth and 
sixth ribs keeping the knife firmly against the 
fifth rib to the point where the second cut meets 
the end of the first cut. (Note: Measurements 
shall be from the center of the protruding edges 
of the twelfth and sixth thoracic vertebra, and 
not from the hollow of the chine.) 

(xvii) ‘‘Arm Chuck’ means the portion of the 
cross cut chuck remaining after the severance of 
the brisket from the cross cut chuck and con- 
taining the regular chuck and foreshank all in 
one piece. 








wilt! Ini 


new! 
Fullergript 


STANDARD 


HAM MOULD 
CLEANING BRUSH 


break in production. 


Try a set and be convinced. 





3596 MAIN STREET 


At last a new design of Ham Brush Core that pro- 
vides for refilling on the job or by your Maintenance 
Dept. in a few minutes. Extra refills may be stocked. 


No time lost in sending cores outside for refilling, 
tracing or checking. No wire held center to loosen or 


Fullergript refills contain a heavier pack of brush 
material held in an indestructible steel backing— 
outwears ordinary brushes four to seven times. 


Write for complete catalog of heavy-duty brooms 
and brushes for packing house requirements. 


The FULLER BRUSH Company 


Industrial Division, Dept. 8C 
HARTFORD, CONN 





SALES 
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RECTOR STREET, NEW YORK,NY 


Page 23 





PLANT OPERATIONS 


Sdeas for Operating Men 





PROLONGING THE LIFE OF 
WASH-UP HOSE 


A practical method of obtaining max- 
imum useful life from a hard-to-get 
war material—rubber wash-up hose—is 
shown in the accompanying sketch. 
Briefly, the arrangement illustrated 
keeps the wash hose from being “burned 
up” by steam or hot water when it is 
not being used for cleaning plant floors 
and walls. It is the idea of John S. 
Warren, plant engineer of the Reliable 
Packing Co., Chicago, and is being used 
successfully by that plant. 

The rubber hose saver may be used 
with any installation employing a mix- 
ture of steam and hot water, or hot 
water alone. From the sketch it can be 
seen that if the valve or cock located 
under the mixing tee is in the open 
position, there can be no entrance of 
hot water or steam into the hose. If 
there is leakage in a steam or hot wa- 
ter valve it shows up through the relief 
valve rather than going into the rubber 
hose to damage it when not in use. 

This hook-up is so simple and inex- 
pensive that the saving of a single hose 
will pay for the installation at all wash- 
up stations in many plants, says Mr. 
Warren. He points out that the work 
can be done in the plant and that used 
material can be utilized. Relief valves 
or cocks do not have to be new; it does 
not matter if they drip a little. 








IX] HOT WATER 


T 











SUCTION TEE MIXER —_. 


HOT WATER__. 


Y-FITTING__. 


DRAIN VALVE OR COCK IN OPEN /* 
POSITION ~ EXCEPT WHEN USING Hose 





WASH-UP HOSE CAN BE INSTALLED AT ANY ANGLE _) 





GALVANIZING SUBSTITUTES 


Zine, as stated by: the U. S. Bureau 
of Standards, is “by far the best” pro- 
tective metallic coating for the rust- 
proofing of iron or steel. However, in 
view of the many important functions 
of zinc in the nation’s war effort, the 
American Iron and Steel Institute sev- 
eral months ago appointed a committee 
to investigate and suggest substitute 


coating materials during the emergency, 

Organic (paint) coatings were found 
to merit serious consideration for many 
applications as a galvanizing substitute, 
In cooperation with a number of major 
paint manufacturers, the committee 
sought to ascertain what finishes would 
be best suited as substitute coatings 
regardless of availability and, second, 
those comprised of materials unlikely 
to be listed as strategic. 

At the time the report was issued, 
the following list of materials was sug- 
gested for use in the production of 
paints to be used as substitute coatings 
for zinc on steel: Pigments.—Lead 
chromate, zinc chromate, red lead, blue 
lead, zine oxide, magnetic oxide of iron 
and red oxide of iron. Fortifying agents. 
—Alkyds, phenolics, urea-formaldehyde, 
oleo-resins. Vehicles.—Processed oils 
and linseed oil. 

In the report, it was emphasized that 
recommended paint coatings themselves 
cannot be substitute coatings for metal- 
lic zine in the galvanizing process. The 
preparation of the surface of the sheets 
must be considered. Pre-treatment of 
sheets is recommended, including those 
of the light metallic type which involve 
flash coatings of zine and terne metal. 

Zine oxide in metal priming paints 
functions as a practical suspending 
agent for preventing hard settling. It 
also contributes weather resistance. Be- 
cause of the character of zinc oxide, its 
inclusion in priming paints is a logical 
step. Fifteen to 20 per cent zinc oxide 
(based on total pigment) is usually 
sufficient to build up the weather re- 
sistance to a practical degree. 

Such coatings as have been offered 
should go a long way toward protecting 
iron and steel products. 








» FROM CUBE STEAK MACHINES TO ANTI-TANK GUN SPOUTS... 


Such is the pronounced conversion achieved by the Cube Steak 
Machine Co., Boston, Mass., whose steak tendering machines 
have won broad popularity in the retail and institutional 
trade. Grouped with one of the machines in the photo at left 
are 24 items typical of those the plant has been able to turn 
out for the war effort, after completing certain retooling and 
conversion work on its regular production equipment. Such 


conversion is not uncommon among domestic manufacturers. 

Among the war items are steel spouts for anti-tank guns 
(shown being turned on lathe by operator Ralph Hutchings 
in the photo at right), aluminum crankcases, bronze flanges, 
nuts and various screw machine parts. In addition, the com- 
pany is still filling Army and Navy orders for cube steak 
machines. (OEM Photo by Hollem.) 








Page 24 


— 


The National Provisioner—December 5, 1942 











Hormel Financial Report 


(Continued from page 9.) 


PROFIT AND LOSS SUMMARY 


Net sales 1 
i 
"oe of products sold; selling, 
administrative and general ex- 
penses, exclusive of depreciation 
and amortization .$115,951,036.46 
Provision for depre- 
ciation and amor- 
tization of leasehold 
improvement 
Interest 
paid .. .$71,829.29 
Capital losses, 
bad one, 
etc, ... 78,519.25 


596,712.32 


150,348.54 


$116, 698, 097.32 
Less other income. . . . .26,975.06 1 
Profit before taxes eee re] 
Taxes on income: 

Provision for 

the year—estimated 

Federal normal 

income tax and 

surtax .$1,003,950.00 

State income 

taxes . 70,300.00 $1,074,250.00 
Less excess provision 
for prior year... 12,380.99 
Profit before special reserve 
Provision for possible taxes, etc....... 


Net profit .... 

SURPLUS SUMMARY 
— October 25, 
ME seucacedeneas 


Add: 
Net profit for the 
year $1,347,798.19 
Contingency and other 
reserves restored to 
surplus 
Adjustment of reserves 
for depreciation on 
movable equipment for 
prior years to inventory 
basis 


338,849.16 


65,513.66 


Deduct dividends: 
On preferred stock— 
$6 per share 
On common stock— 
2 per share 


86,724.00 


930,000.00 


Surplus—October 31, 1942......... 


19,430,789.46 


16,671, 122.26 


2,759, 667. 20 


1,061,869.01 


$1,697,798.19 
350,000.00 


$1,347,798.19 


$4,986,369.51 


, 752,161.01 


$6,738,530. 52 


1,016,724.00 


.$5,721,806.52 


Officers of the company are George A. 
Hormel, chairman of the board; Jay C. 
Hormel, president; H. H. Corey, vice 
president and general manager; R. H. 
Daigneau, vice president; Park 
Dougherty, vice president; R. F. Gray, 
vice president; J. L. Olson, vice pres- 
ident; C. D. Bigelow, secretary; and M. 
F. Dugan, treasurer. 

Directors are §S. D. Catherwood, 
H. H. Corey, R. H. Daigneau, Park 
Dougherty, M. F. Dugan, R. D. Gower, 
John P. Higgins, T. H. Hocker, George 
A. Hormel, Jay C. Hormel, O. W. 
O’Berg and L. E. Wakefield. 


Restaurants to Keep Food 
Records at Request of OPA 


More than 300,000 restaurants, ho- 
tels, clubs, hospitals—and institutions 
throughout the nation were requested 
by OPA to keep records of all food 
served during December. Information 
regarding the number of meals served, 
the use of various foods, and the dollar 
revenue is needed by OPA to obtain a 
clearer picture of the needs of public 
and private group eating establish- 
ments. 

The specific information requested by 
OPA includes 1) The number of persons 
served during December; 2) The gross 
dollar revenue from the service of food 
and non-alcoholic beverages; 3) The 
quantity of each of a number of speci- 
fied foods used during December and 4) 


The quantity of each of the specified 
foods on hand at the close of business 
December 31. 


Meats are to be listed separately by 
pounds for beef, pork, veal, lamb and 
mutton, sausage, scrapple, luncheon 
meats, etc., poultry and canned fish. 
Canned and edible parts such as liver, 
hearts, and kidneys are to be included 
in the listing. 

Working in close cooperation with the 
Share-the-Meat campaign, many restau- 
rants are displaying table cards which 
explain their participation in the pro- 
gram. This is but one of the methods 
which restaurateurs may use to inform 
the public what meat dishes may be 
served. It is also a simple, courteous 
reminder to the diner that he should 
keep within his weekly quota of 2% 
lbs. of restricted meats. 

The Society of Restaurateurs has 
asked the Food Requirements Commit- 
tee that New York be given a meat rat- 
ing equal to that of military and war 
production areas because of its large 
transient population, made up predomi- 
nantly of men in uniform. Paul Henkel, 
president of the society, recently stated 
it was hoped that the government “will 
take into consideration the vastly in- 
creased floating population of the coun- 
try, thereby lessening the consumption 
of their home and city, transferring it 
to New York.” 

The executive committee of the Na- 
tional Restaurant Association recently 
met in Washington to confer with OPA 
officials on food rationing plans. 








TODAY, AS USUAL... 


IMMEDIATE DELIVERY 
BEEF & VEAL SHROUDS 


with Service. 


LOOK OUT 


“LIMPING” TRUCKS 


Hold a caster inspection. Replace 
Minutes saved, 
right down the production line, 


Forge Weld, 
the Service 
Ace 


CAPACITIES: Reg- 
oe Duty = 3,600 


per 
Heavy Duty. 6. 000 


ed %’ thick 
top plate with in- 
tegral king pin 
Oversize SAE 1045 
steel axle with 


Hyatt bearing. 
Swivel ball bearing 
of twin circles in 
hardened raceways. 
(Brinel! 250) 


STOCKINETTES 


ADD UP BIG. Fatal break- 


downs are forestalled, too. 


WRITE TODAY FOR SAMPLES AND PRICES 


CINCINNATI COTTON PRODUCTS CO. 
CINCINNATI, OHIO 


Service Caster & Truck Co. , 
710 N. Brownswood Ave., 
Albion, Mich. Easter Fac- 
tory: 444-48 Somerville 
foe. 7 (Boston), 

anada: 


United Steel , =~ ~ 
Ltd., Canadian Licensee. 








Replacement Casters 














““BOSS‘’ COMBINATION SHREDDER and WASHER 


In plants where heavy duty requires sturdy equipment that will withstand hardest usage 
ond always assure efficient service, this outfit proves itself to meet all conditions. 


Hashing materials and washing them are essential for 
obtaining best resuits from cooking operation and highest 
prices for finished products. 


Install the ‘““BOSS” if you want 
Best Or Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


Mail Address: General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 








824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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The eyes of all 
America are upon 
the United States 
Treasury Roll of 
Honor abpearin 

in the "Payro 

Savings News,” 

For copy write 
War Sa — Staff, 
Treasury part 
ment, Washing. 
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“TOP THAT 10% BY NEW YEAR'S” 


Out of the 13 labor-management conferences sponsored by 
the National Committee for Payroll Savings and conducted 
by the Treasury Department throughout the Nation has 
come this formula for reaching the 10% of gross payroll War 
Bond objective: 


1. Decide to get 10%. 

It has been the Treasury experience wherever manage- 

ment and labor have gotten together and decided the 

job could be done, the job was done. 
2. Get a committee of labor and management to work out 
details for solicitation. 

a. They, in turn, will appoint captain-leaders or chair- 
men who will be responsible for actual solicitation of 
no more than 10 workers. 

b. A card should be prepared for each and every worker 
with his name on it. 

c. An estimate should be made of the possible amount 
each worker can set aside so that an “over-all” 
of 10% is achieved. Some may not be able to set 
aside 10%, others can save more. 

3. Set aside a date fo start the drive. 

4. There should be little or no time between the announce- 
ment of the drive and the drive itself. 

The drive should last not over 1 week. 

5. The opening of the drive may be through a talk, a rally, 
or just a plain announcement in each department. 

6. Schedule competition between departments; show 
progress charts daily. 

7. Set as a goal the Treasury flag with a “T."” 
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War Savings Bonds 


This space is a contribution to America’s All-Out War Effort by The National Provisioner 


ton, D. C. 


S of today, more than 20,000 firms of 

all sizes have reached the “Honor 
Roll” goal of at least 10% of the gross 
payroll in War Bonds. This isa glorious 
testimony to the voluntary American way 
of facing emergencies. 


But there is still more to be done. By 
January ist, 1943, the Treasury hopes to 
raise participation from the present total 
of around 20,000,000 employees investing 
an average of 8% of earnings to over 
30,000,000 investing an average of at least 
10% of earnings in War Bonds. 


You are urged to set your own sights 
accordingly and to do all in your power to 
start the new year on the Roll of Honor, to 
give War Bonds for bonuses, and to pur- 
chase up to the limit, both personally and 
as a company, of Series F and G Bonds. 
(Remember that the new limitation of pur- 
chases of F and G Bonds in any one calen- 
dar year has been increased from $50,000 
to $100,000.) 


TIME IS SHORT. Our country is counting 
on you to— 


“TOP THAT 10% 
BY NEW YEAR'S” 
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MARKET SUMMARY 
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DETAILED INFORMATION INDEX 





Hogs and Pork 








Cattle and Beef 











By-Products 











HOGS 


Chicago hog market this week: All 
butchers and sows close strong to 10c 
higher for week. 

Thurs. Week ago 


$13.65 $13.60 

13.55 
Kan. City, top J 13.50 
Omaha, top : 13.35 
St. Louis, top , 13.55 
Corn Belt, top ‘ 13.10 
Buffalo, top 14.10 
Pittsburgh, top . 14.10 


Receipts—20 markets 
530,000 


Chicago, top 


424,000 
Slaughter— 
27 points* 940,013 975,302 
Cut-out 180- 220- 240- 
results 220 Ib. 240 lb. 270 Ib. 
This week .... — .23 — .30 — .68 
Last week .... — .29 — .89 — .75 


PORK 


Chicago carlot pork: 


Green hams, 

all wts......24 @24% 24 @24% 
Loins, all wts..28 @25% 238 @25% 
Bellies, all wts.15% 15% 
Picnics, 

22% 

Reg. trim’ngs..20% 20% 
New York: 


Loins, all wts.25%.@28% 251424@28% 
Butts, all wts.30 @30% 30 @30% 


Boston: 

Loins, all wts.254%4@28% 25%@28% 
Philadelphia: 

Loins, all wts.25%4@28% 251%@28% 


13.80b 13.80b 

12.80b 12.80b 

12.40b 12.40b 
*Week ended November 28. 


loe4 2-12 12-19 


CATTLE 


Chicago cattle market this week: 
Bulk steers and yearlings 50 to Tb5c 
lower. Bulls steady to strong and cows 
little changed. 

Thurs. Week ago 
Chicago steer, top. ..$16.85 $17.60 
15.35 
Kan. City, top . 14.75 
Omaha, top t 15.85 
St. Louis, top ; 13.50 
St. Joseph, top . 15.25 
Bologna bull, top.... , 12.50 
Cutter cow, top J 8.75 
Canner cow, top : 7.50 
Receipts—20 markets 
225,000 190,000 
Slaughter— 


27 points* 140,429 


Steer carcass, good 

700-800 lbs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00 20.00@22.00 
Phila. .... 20.00@22.00 20.00@22.00 
New York. 20.00@22.50  20.00@22.50 
Dr. canners, Northern 

350 Ibs. up..14%@16% 14%4%@16% 
Cutters, 

400@450 lbs.15%@16% 15%@16% 
Cutters, 

450 lbs. up. .15% 15% 
Bologna bulls, 

600 Ibs. up..15% 15% 

*Week ended November 28. 
Chicago prices used in compilations un- 
less otherwise specified. 


177,056 





PROVISION STOCKS 
Chicago—November 30 


Total lard 7,648,138 
Total cut meats 32,568,311 








HIDES 
Week 
Thurs. ago 
Chicago hide market unchanged. 
Native cows 15% 
Kipskins ‘ .20 
Calfskins ‘ 25% 
Shearlings 4 2.15 


TALLOW, GREASES, ETC. 


New York tallow strong. 

8.62% 
Chicago tallow active. 

8.62% 
Chicago greases strong. 

8.75 
New York greases firm. 

8.75 
Chicago by-products: 
Cracklings 1.21 


Tankage, unit ammo. 5.53 5.53 
5.38 
Digester tankage 
60% f 71.04 
Cottonseed oil, 


Valley .125n 





BUSINESS INDICATORS 


Wholesale Prices (1926—100) 


Nov. 21 Nov. 22 
1942 1941 


occ oAOOl 92.2 
103.3 89.5 


Cost of Living (1923—100) 


Oct. Oct. 
1942 1941 


--e- 99.5 92.0 


All commodities 


Combined Index 
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FSCC BUYING 


mucions NOV | - NOV.27 
10 


PRICES, KILL 
AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 


























AMA Purchases of 
Pork or Hogs Will 
Support Hog Price 


O MAINTAIN a price level of 
$13.25 average, Chicago basis, for 
good and choice butchers of 240 to 270 
lbs., the Agricultural Marketing Ad- 
ministration will, according to an an- 
nouncement by Secretary of Agriculture 
Claude R. Wickard: 
1.—Pay ceiling prices for all pork 
products offered which meet specifica- 
tions, except that if pork processors 
appear to have reduced prices for live 
hogs unreasonably in view of such ceil- 
ing prices, or appear to be inflating 
margins unduly, the AMA price will be 
reduced appropriately. 
2.—In such instances the AMA, in 
order to protect the government’s pledge 
to farmers in the interest of greater 
production, will buy live hogs at Chi- 
cago and arrange for their processing 
on a custom basis. 


The Secretary announced his price 
support program in connection with a 
request that farmers increase the 1943 
pig crop to 121,000,000 head, or 15 per 
cent above the record total crop of 
1942. In his announcement the Sec- 
retary said that while AMA was pre- 
pared to initiate a hog purchasing pro- 
gram he fully expected that such action 
would be unnecessary. He commented 
further: 


Price Peg Justified 


“In view of the constantly increasing 
demands for pork products by lend- 
lease, the armed services and our own 
civilian workers, prices should stay 
above the $13.25 Chicago level during 
the next two years without special gov- 
ernment action. There is a ready mar- 
ket at ceiling prices for the pork and 
lard that American farmers can market 
between now and the fall of 1944. . 

“Pork and lard ceilings justify at any 
time during the year live hog prices at 
Chicago of $13.25 or higher. Efficient 
packers will certainly be able to pay 
prices considerably above $13.25. Com- 
mission men handling hogs for farmers 


as their market representatives are 
expected to keep these facts in mind in 
closing sales. 

“It is true that price variations in 
the past have helped to regulate the 
flow of hogs onto the market. With a 
price support at the $13.25 level I am 
sure that farmers will recognize the 
necessity of so handling their market- 
ings as to avoid congestion at proc- 
essing points... .” 

The Secretary also reiterated his 
earlier request that in 1943 hogs come 
to market at weights averaging 10 lbs. 
heavier than this year and also that 
farrowings be so spaced as to bring 
the 1943 crop to market in an orderly 
fashion. 

The pig crop goal of 121,000,000 head 
compares with production in selected 
past years as follows: 

SEE GAG06U Ad 06 ROH Os CKROKES c Sete 105, 500, 000 head* 


56,144,000 head 

74,135,000 head 

70,310,000 head 
*Estimated. 


Higher Costs to Farmers 
Push Parity Prices Upward 


Parity prices for various commodities 
were revised upward by the govern- 
ment as prices received by farmers for 
goods during the month ended Novem- 
ber 15 show no change, but cost of 
items bought increased. The result was 
a 1-point decline to 109 per cent of 
parity for the general ratio between 
prices received and those paid com- 
pared with the October 15 level. Prices 
received remained at 169 per cent of 
the 1909-14 average, while the index 
of prices paid, interest and taxes, rose 
to 155 per cent. On November 15, 1941, 
the ratio was 94 per cent of parity. 

Higher local market prices for wheat, 
truck crops, dairy products, chickens 
and eggs were offset by lower prices 
received for corn, hogs, citrus fruits 
and tobacco. The grain average was 
unchanged from a month earlier. 

Hog prices declined sharply, putting 
the meat animal index down 3 points. 
However, the meat animal index figure 
of 197 was up 48 points over a year ago. 


STOCKS AT SEVEN MARKETS 


Lard stocks at seven markets showed 
another loss during November. On the 
final day of the month, holdings were 
14,898,961 lbs. compared with 18,211, 
895 Ibs. on the closing day of the preyi- 
ous month. Stocks a year ago were over 
127 million lbs. 


Meat holdings gained during the 
month. The total on all meats at 89, 
653,396 lbs. was over 10 million lbs, 
heavier than a month earlier, but stil] 
somewhat lighter than holdings of over 
102 million lbs. a year earlier. All items 
of S.P. meats, with the exception of 
bellies, showed larger totals than a 
month ago and all D.S. meats with the 
exception of bellies had larger totals, 


Stocks of provision at Chicago, Kan- 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee on 
November 30, 1942, with comparisons 
as especially compiled by THE NATIONAL 
PROVISIONER: 

Nov. 30, 
"42 


Oct. 31, Nov. 30, 
*42 "41 


Total S.P. meats.48,504,877 41,828,334 69,861,990 
Total D.S. meats.30,850,068 26,071,606 21,884,780 
Other cut meats.10,298,451 11,310,261 10,895,581 
Total all meats. .89, 396 79,210,201 102,642,351 
P.S. lard 8,205,441 117,818,683 
*Other lard 117,714 10,006,454 9,606,975 
Total lard 14,898,961 18,211,895 127,425,658 
8.P. 

DOE 6'xoc04bee 9,182,659 


6,418,316 9,477,476 
8.P. skinned 


52 10,633,354 24,208,883 
8.P. ie 20,638, 23,777,374 ¥Y 334,651 
S.P. picnics 1 313 976,290 3,806,980 
D.S. bellies......1 5,812,250 17,900,962 16, 463,900 
D.S. fat backs...15,087,818 8,170,644 5,407,780 


*Included in the 8,117,714 lbs, of other lard is a 
total of 132,776 lbs. reported in store at Chicago 
for account of FSCC. 


CHICAGO PROVISION STOCKS 


There was a further shrinkage of 
stocks of meats and lard at Chicago 
during November compared with hold- 
ings a month earlier. Lard stocks 
dropped almost 3 million lbs. and on 
the final day of November totaled 7, 
648,138 lbs., compared with 10,627,078 
lbs. at the close of October. Lard _hold- 
ings a year ago were almost 120 mil- 
lion lbs. 

Total cut meat stocks at the close of 
last month at 32,568,311 lbs. compared 
with 38,262,997 lbs. a month earlier and 
44,446,719 lbs. a year ago. Practically 
all items of S.P. and D.S. meats were 





: dicatii  hétoidicig, Contiolling | 
TEMPERATURE. BRE SS vee HU 


TAYLOR INSTRUMENT COMPANIES 


ROCHESTER, N.Y. AND TORONTO, 


CANADA 


inquiries to 


6 E. 45th Street 





SAVE MONE 


yy Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, \pre- 

cooling and storage in ki plant app 
tions. rm Mor use saves weight and value in 
foods because they prevent the cooling process 
from drying out the products. 

Niagara “No Frost’ 
coils—gives full time operation at full capacity. 
Completely automatic. 

Representatives in principal cities. Address 


NIAGARA 
BLOWER COMPANY 


Chicago Office: 37 W. Van Buren Street 


WITH NIAGARA 
EQUIPMENT 





a 


prevents ice formation on 


New York City 
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Aug. 
Aug. 


Aug. 
Aug. 


Aug. 
Aug. 


Aug. 
Aug. 


Aug 
Aug. 
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sie, cao PROVISION MARKETS 


‘ov. 30, 
a ational Provisioner Datly Market Service 
Ail barreled pork. 8,006 4,144 7,905 From The Ne 
p, 8. lard (a). - 2,758,836 13,986,596 
507,000 1,877,000 76,291,700 
1,000 1,021,000 23,101,001 
= 973, 242 2,779,030 5,771,433 
132,776 2,191,212 


FUTURE PRICES CASH PRICES 
otal lar 648,138 10,627,078 119,150,820 


d * , 82) SATURDAY, NOVEMBER 28, 1942 Carlot trading loose, basis, f.o.b. Chicago 
D. 8. clear bellies 7 . 


Chie basis, Thurs. Dec. 3, 1942 
(contract) ... 34,000 357,300 1,670,700 LARD: Open High ee ee ~— 
D.8. —_ bellies 





Low Close 
*Doc 

6,000,495 4,700,872 Shan’ 117: ee see ee RESURAR HAMS 
ellies 6 6,857,795 6,440,572 vas ; 

D. 8. rib beilies. 378,700 No sales, 

D. 8. fat backs. 5,355" 972 1,555,715 Open interest: Dec. 13; Jan. 1; total, 14 lots. 

8, P. hams. . 4,327, 2,828,370 5,128,299 

—_— 7,089,948 4,298,573 11,928,582 MONDAY, NOVEMBER 30, 1942 

§. P. beilies ,914, 13,509,174 13,297,220 LARD: BOILING HAMS 

§. P. picnics, *Dec 


a pies . Fresh or Frozen 
shldrs 423,218 2,070,484 eyar |... Pion 7 3- occccessocene 
A. cut meats. 4,304, 082 5,487,900 4,247,197 N REE o/s aeakce wilt a ae 
Total cut meats. 182,568, 311 38, 262; 997 44,446,719 No sales. 
(a) Made since Oct. 1, 1942. (b) Made from Open interest: Dec. 12; Jan. 1; total, 13 lots. 
Jan. 1, 1942 to Oct. 1, 1942. (c) Made from Oct. SKINNED HAMS 
1, 1941 to Jan. 1, 1942 TUESDAY, DECEMBER 1, 1942 : 
LARD: Fresh or Frozen 
*Dec. 
*Jan. 
*Mar. 


No sales 


AUGUST MEAT CONSUMPTION Open interest: Dec. 12; Jan. 1; total, 13 lots. 


Federally inspected meats available WEDNESDAY, DECEMBER 2, 1942 
for consumption in August, 1942: — 
*Dec. 
Consumption, Per *Jan, PICNICS 
lbs. Capita *Mar. FE » r Frozen 
: resh 0! 
BEEF AND VEAL No sales, 
: ass Open interest: Dec. 12; Jan. 1; total, 13 lots. 
563,986,000 4.23 


Fresh or Frozen 


8 


THURSDAY, DECEMBER 3, 1942 


R 
= 


: LARD: 
NO. LARD) *Dec. .. = eS r Short shank %%c over. 
640,169,000 \. “Jan. ... : eueses : 


*Mar. BELLIES 
: . * No sales. (Square Cut Seedless) 
LAMB AND MUTTON Open interest: Dec. 12; Jan. 1; total, 13 lots. 


Pry 


Sw 
Se 


Fresh or Frozen 
FRIDAY, DECEMBER 4, 1942 

LARD: 
*Dec. 
*Jan. 
*Mar. 

No enies, 

Open interest: Dee. 12; Jan. 1; total, 13 lots. GREEN AMERICAN BELLIES 

*Ceiling price. 

(Key: b—bid; ax—asked; n—nominal) 





CUT-OUT RESULTS SHOW FURTHER GAINS 


(Chicago costs and prices, first four days of week.) 


Further improvement was registered in cut-out results this week—again 
because of lower live costs. The losses on the various weights, ranging 
from 23c to 68¢ per cwt., were the smallest in many months. Values of green 


cuts were unchanged as all prices held at ceiling levels. Loss was greatest 
on heavy hogs. 


——180-220 lbs. ——220-240 Ibs. ——240-270 Ilbs.—— 
—_ on Value _ 7 Value 
et. rice per Pet. rice ct. Price per 
ive per ewt. live live per ewt. OTHER D.8. MEATS 
alive wt. wt. b. alive 
Regular hams . s $3.38 14.10 13.80 $3.17 Regular plates 
Pienics 1.27 1.22 Clear plates ... 
Jowl butts .. 
Green square jowls.. 
Green skin'’d jowls.. 


Quotations based on OPA revised MPR No. 148, 
effective Nov. 2, 1942. 


WEEK’S LARD PRICES 
antl 


Feet, tails, neckbones Prices of cash, loose and leaf lard on 


Oftal and miscellaneous. ae a ° . eee cite . eee shee : the Chicago Board of Trade: 
TOTAL YIELD AND VALUE 3.79 


ss 


1 POMSODROwUmatA *~ 7 


Fresh or Frozen 


: 


oe) ae 
BEERSSSSNENS = 
+ PABSDUwIaAaANS 


1.06 
2.41 


2. 


on 
8s8 
BeSeeBENs 


LMM NNONSORA 
Si letalstetetatstetn 
S2SSSESSSSS 


Spareri 


Sesssssss 
- BERR 


| 


2 
3 
) 


Saturday, Nov. 
Cost of hogs per cwt. ; 3.42 i . ‘ 
Condemnation loss .. ‘ 07 07 07 a ee 3 
Handling and overhead 


AL post PER CWT. 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chicago 

Kettle rend., tierces, f.o.b. Chicago 

Leaf, kettle rend., tierces, f.0.b. Uhicago.. 
Neutral, tierces, t.0.b. Chicago 

Shortening, tierces, OBB o 00s coveveédcesccéve 16.50 
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MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS *Fresh Pork and Pork Products 
Carcass Beef Bee. x. pork loins, 8/10 Ibs. av. --27 
yo ended Cor. week Skinned shoulders..............26 
c. 8, 1942 1941 DOMGGTERS cccccscccccccccccce 86% 
ib. per Ib. Spareribs, under 8 Ibs....... oa 4 
Prime native steers— Back fat, over 16 lbs 
400- nominal nominal Boston butts, 4 to 8 lbs. av. 


"29 
600- 800 nominal nominal Boneless butts, cellar trim, 2/4.34 
nominal nominal 6 


201%, @21 9 9 
tid tit Slip bones 
2014 @21% Blade bones 
: Pigs’ feet 
Kidneys, per Ib 


19% Livers 


19% 

Pe 19% 

++ -2044@21% 

Cows, 400-600 -164%@17% 
Hind’ quarters, choice. 23% 
Fore quarters, choice..... 18% 


Beef Cuts *WHOLESALE SMOKED MEATS 


Steer loins, choice, 60/65 wt ee sootoene 
Steer loins, 7 1 —— skinned hams. 

Steer loins, 2 rehment paper 

| anal a loins, cholee, 30/35. i t14 Pienics, 4/8 Ibs., short shank, wrapped. 
Steer short icine No. pe Beg RR wrapped 

Steer loin ends (hips)..... teeee Sg gcd PY be. —— 
Steer loin ends, No. 2 
Cow loins 


Cow short loins Knuckles, 5/9 Ibs. 


ps) ee 
Steer ribs, a P30) 40 28% 22 Ome hams, choice, 
Steer ribs, No. 28 

Steer ribs, No. : 

Cow ribs 


to SG ~I100 
RRS F 


8 


Chitterlings 


~ 
~ 


BESSSRNG 


rounds, choice, 80/100... Cooked picnics, skinned, fatted, bone in. 
rounds, No. i 22% 
rounds, No. 21 *VINEGAR PICKLED PRODUCTS 


chucks, chee, 80/100... 120% 
chucks, No, 20% Pork feet, 200-lb. bbl 


Lamb tongue, short cut, 200- Ib. bbi 
a chucks, No. 2 ecees ceccece 14 , Regular tripe, -Ib. bol. 
Cow chucks . 14 Honeycomb tripe, 200-Ib. 
Steer plates 10 Pocket honeycomb tripe, 30. Ib. bbi.. 
Medium plates .......eeseeeees 13 10 
Briskets, No. 1......cece+0000018% *BARRELED PORK AND BEEF 
Seese navel ands cocseouae 9 Clear fat back pork: 
ages Pipetite " > GP BENEED ccccceccosesesecesocce cocee 
10518 Bice 
- Pieces 
Strib ad sy 1 bnis........- - Clear plate pork, 2 
Sirloin butts, No. 1 Bean pork 
Sirloin butts, No. 2...........-34 
Beef tenderloins, No. 1........ 
Beef tenderloins, No. 2........60 
Rump butts ......ceccecceseses 2% 
Flank steaks .....cccccccceees+28% *SAUSAGE MATERIALS 
Bhoulder clods ......eeeeeeee++22 (Packed basis.) 
Hanging tenderloins ...........18 R 1 k tri { 
Insides, green, 12/18 range....25 ee 2 MEEENEB «0 00 00 2 0 « 
Outsides, green, 8 Ibs, up......23 20 
Knuckles, green, 8 Ibs. up.....22 


Native boneless bull 
Boneless chucks 


Dressed c 400-450 
Dr. bologna bulls, 600 Ibs. e 
Tongues, No. 1 canner Seaisccentsossscil @17 


DOMESTIC SAUSAGE 
Chsles enscase (Quotations cover fancy grades.) 


. » in 1-lb. carton........0+0+++++87 
sok ee rd Country style sausage, fresh in link.. 
Good racks . r Country style sausage, fresh in bulk 


Kidneys 


Brains, each 
Sweetbreads 
Calf livers 


a ¢ sausage in hog bu 
ea: cheese 

San Nee + New England iuncheon’ speciaity. 
Choice saddles Minced luncheon specialty, choice. 


Polish sausage ... 

Lamb tongues ............6-005 
Lamb kidneys 25 DRY SAUSAGE 

re) Cervelat. choice, in hog nee eeeee cooooue 

Thurin 

Heavy sheep ...scecececssseeesl2 8 Farmer 
Light sheep ...csccccecsceees-12 Relstetnce oceccoges ee 
Heavy saddles ......sceeeeeeees15 C. salami, choice..... 
BAS GRBEIED ccccccccccccccccede Tinseo! salami, choice, in hog bungs.. 
Heavy fores .....ccccceeeeeess1O 6 B. C. salami, new condition................65 31 
EAE GOBER ccccccccccceccccccs Frisses, choice, in h 
Matton legs . Genoa style salami, choice... . 
Mutton loins ....cccccccceccecs Pepperoni ..... oe 
Mutton stew .....ccececceceeees lO 8 Mortadella, new condition.................... 28 
Sheep tongues... . 11 Cappicola ( ed) 
Sheep heads, each............ --1l Italian style hams 


CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 400-Ib. bbls., delivered. 
Saltpeter, less than ton lots, “T.0.b. N. Y.: 
Dbl. refined granulated........... -. 80 
Small crystals .......... eesees te eeeeecees 12.00 
edium crystals 
Large crystals 
Pure rfd. gran. nitrate of soda 00 
Pure rfd. powdered nitrate of soda unquoted 
Salt, per ton, in minimum car of 80,000 Ibs. 
‘only, f.o.b. stone : 
Granulated, kiln d 
Medium, kiln dr A. ws eecccee Cocccceces 12.70 
Rock, bulk, 40 ton cars..... Ceccccccccess 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. ba 
f.o.b. Reserve, La., less 
Dextrose, in car lots, per cwt. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

180 pack 
Danelle rounds, over 1% in., 

140 pack 
Export rounds, wide, ‘over 1% in. 
Export rounds, medium, 1% to 

1% in, 2 
Export rounds, narrow, 1% in. under.27 
No. 1 WeABANdB........eeeeceeees 05 
NO. 2 WeRSAndS..cccccccccccccece .03 


£8 
Middles, medium, 1% @2 Ioccccee 4 
Middles, select, wide, 2@2% in... .50¢ 
Middles, select, extra, 34 G2 in. é 
Middles, select, extra, 2% in. & up 
Dried or salted bladders, per piece: 
12-15 in. wide, flat 
10-12 in. 
8-10 in. wide, flat.........eseeseee 
6- 8 in. wide, flat 
Hog casings: 
Extra narrow, 29 mm. 
Narrow mediums, 29@32 
Medium, 32@35 mm. 
English, medium, 35 
Wide, 38@43 mm 
Extra wide, 43 mm 
Export bungs 
Large prime bungs 
Medium prime bungs. 
Small prime bungs. 
Middles, per set... 


SPICES 
(Basis Chicago, original bbls., bags or bales.) 


=a 
oof 
8A® 

OP 
z o 


SSRR weao BR 


biseee 


Allspice, 37% 
Resifted 384 42 
Chili pepper . 
‘owder .... 
Cloves. Amboy 
Zanzibar 
Ginger, African 


East 
East & West Indies Blend 
—- flour, fancy 


Nutmeg, fancy Banda 
East Indies 
East & hte Indies Blend 


SSeBResaaneRxskaress 


¢ 0 

Pepper, white 8S ngapore. . 
Muntok ....cccccccccccscccccccccses 
Packers 


SEEDS AND HERBS 
G 

Whole for Saus. 
a L, LTE 1.35 1.45 
Cominos seed 
Coriander Morocco bleached 1 sane 
Coriander Morocco natural No. 1.. 17 
— seed, fancy yellow....... eee 

merica 


62 
16 
eQuotations on pork items are for less than 


Ibs. lots and include all permitted additions, 
except boxing and local delivery. 


PURE VINEGARS 
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MARKET PRICES 
New York 


DRESSED BEEF 
City Dressed 














Cioice, native, dressed....... 23 
Choice. native, light.. 23 
Native, common to to fai oe 18% @20 
Ween, Soe Dressed Beef 
tive steers, ang 4 22 
Satire choles f — h- 400-600 Ibs... .22% @23 
Good to 5 AuceedekorsaGcie 22 
Good to Sais recs sstancccosceoess 19 @20 
Common to fair cows....... cocccccccere 18 19 
Fresh bologna bulls......... err 18 19 
BEEF CUTS 
Western City 
1 ribs, prime........27 28 27 @31 
” i cecinikose nes 5 @26 25 
No. 8 ° - PTTTTI TTT > “4 * 4 
Beccece 
Nappa 29 @30 29 @3i 
No. 3 loin®........+++--- 27 28 27 30 
No. 1 hinds and ribs....- 26 26 @26% 
No. 2 hinds and ribs..... 25 24 @25% 
a Abe eeeeeee 23% 22% @23 
a, a. s ee 
No. 1 chucks........+.-- 25 26 
No, 2 chucks..........+.. 24 @25 
No. 3 Gams, ” neneuce 22 
Rolls. » Ss. av eeeeeeeee 
tolls, 3 6/8 Ibs. av........++. cecccce 24 
tenderloins, steers ........... ccocccceD 55 
Nenderloin®, COWS .....----+sse00 e002 030 35 
Tenderloins, bulls ............ re 40 
Ihoulder clods .......---.--eeeeeeeenes 25 
DRESSED VEAL 
pisedeccosees Sbésni céceebesceegncseneete 


DRESSED SHEEP AND LAMBS 


ome pate, good to choice..........- «--28 @29 
bs, good to medium..........+. at oer 

ring =o medium. .....-scccecccccccces 
tr Ss cocccocens eccccccece ++++-18@15 
Sheep, medium ......-+++++++ Sccccccccesces 11@18 


DRESSED HOGS 


logs, good and choice, head on, 


H 
leaf fat in, mixed weights.......$20.00@20.37%4 


*FRESH PORK CUTS 

















Western 
Pork loins, fresh, 10/12 Ibs.........+ eee 27 
Shoulders, regular ........... iaberedee ° 24 
Butts, regular, 4/8 Ibs..........+-s00+ ° 29 
Hams, regular, under 14 Ibs......... ese 26 
8, skinned, fresh, under 14 Ibs...... 28 
Pienics, fresh, bone in..... ecccccocsere 24 
Pork trimmings, extra lean........ eeeece 85 
Pork trimmings, regular........+-++++++ 22% 
Spareribs, medium ..........ee-++e00% es 17 
City 
Pork loins, fresh, 10/12 Ibs..........-- 29 
houlders, regular ..........+++ seccecce 26 
Butts, boneless, C. T.......... eeccceces 36 
Hams, regular, under 14 Ibs............ 26 
Hams, skinned, under 14 Ibs........... 28 
peemies, beme IW........ccccccee eecceces 24 
trimmings, extra lean..... ecccccecs 35 
Pork ee FOGGIA. . cccccccccsecece 22 
Spareribs, medium .........sseseeeeees 18 






*CCOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down....47% 
Cooked hams, skinless, fatted, 8 Ibs. down... .50% 


*SMOKED MEATS 


Regular hams, wader ) Sarr a 30% 
Regular hams, 14/18 Ibs...........+++++ 30 
Regular hams, over 18 Ibs........-++++- 29 
Skinned hams, under 14 Ibs........+.++ ° 33 
Skinned hams, 14/18 Ibs....... eccescece 82 
Skinned hams, over 18 lbs.........+.++ ° $1 
Pienics, bene e i “sii Sh ankeaced haat a“ = 
western, BBB. wccccccccccece 
= = 6669640 K6C2SeReeKee er ez 
ght..... ecccccce eoccece coon 2 
Beef Beef tongue, io csadincenevesonsenes 28 @30 


a iGvetations on pork items are for less than 
lb. lots and include all permitted additions 
except boxing and local delivery. 


GREEN CALFSKINS 
5- 


7%- 9%- 12%- 14- 
on 2 14 18 
28 3.30 38.55 38.60 
26 «68.00 8.30 
8.10 
2.95 
2.15 
2.15 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 


Agriculture, Agricultural Marketing Administration, at four market centers for 
December 3, 1942? 


Fresh Beef: CHICAGO 
STEERS, Choice: 
fe 20.75 @ 22.25 
500-600 Ibs. ve Reet 25 
@00-700 Ibe.* ........... ‘ 20.75@22. 25 
700-800 Ibs.? 


- 20.75@22.25 
STEERS, Good: 


400-500 Ibs.* - 19.00@20.50 


500-600 Ibs. 19.00@20.50 

600-700 Ibs.? . 19.00@20.50 

700-800 Ibs. - 19.00@20.50 
STEERS, Commercial: 

400-G00 Bhe.* 2... .cccccccee 17.50@ 19.50 

600-700 Ibs. - 17.50@19.50 


STEERS, Utility: 
400-600 Ibs.* 
COW, All Weights: 
Commercial 

Utility 


Pocecdve 16.50@18.50 


= ras 
Canner 





Fresh Veal and Calf:* 


VEAL, Choice: 


80-130 Ibs. 
130-170 Ibs. 





VEAL, Good: 
50- 80 Ibs. sme .. 19.00@21.00 
80-130 Ibs. ....... .. 19.00@21.00 
130-170 Ibs. ..... 19.00@ 21.00 
VEAL, Commercial: 
50- 80 Ibs, ..... s+eseeee 17.00@19.00 
80-130 Ibs. easeeeeess 17.00@19.00 
130-170 Ibs. ; -«-. 17.00@19.00 
VEAL, Utility: 
Be Te 08-64-00 8ece<005 15.50@17.00 






Fresh Lamb and Mutton: 
LAMB, Choice: 


30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 


00@ 28.00 
00@ 28.00 
.00@28.00 





50-60 Ibs. .. 25.00@28.00 
LAMB, Good: 

. 8 ere .. 25.00@28.00 

Ce GE kcicsccosuses . 25.00@28.00 

45-50 Ibs. 25.00@ 28.00 

50-60 Ibs. . 25.00@28.00 
LAMB, Commercial: 

BE WEIGRES .nccccccscccee & 24.00@27.00 
LAMB, Utility: 

BD GERD -ndnseisnercers 21.00@ 24.00 
MUTTON (Ewe), 70 Ibs. down: 

SD... Cuan bnn<csssdesewses 13.50@15.00 

Commercial . 13.00@13.50 

Utility ...... . 12.50@13.00 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 





a My 6460006020886 . 27.00@28.25 
10-12 Ibs. & 
12-15 Ibs. 
16-22 Ibs. 

SHOULDERS, Skinned, N. Y. nintes 
8-12 WBS. cccccces 26.00@ 26.75 


BUTTS, Boston Style: 


. 29.00@29.75 
SPARE RIBS: 


Half sheets............ - 19.00@19.75 
TRIMMINGS: 
errr 22.00@22.75 


Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. *Skin on at Chicago and New York; 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON NEW YORK PHILA. 
caakcniced $22.50@ 24.25 $22.25 @ 24.25 
$21,25@ 23.25 22.50@24.25 22.25@24. 25 
21.25@23.25 22:50@ 24.25 22:25@24.25 
wrtiabhans 20.00@ 22.50 ee 
erates 20.00622.50 20.00@ 22.00 
20.00@ 22.00 20.00@ 22.50 20.00@ 22.00 
20.00@ 22.00 20.00@ 22.50 20.00@ 22.00 
basseniins 18.50@21.00 18.50@20.50 
19.50@20.50 18.50@21.00 18.50@ 20.50 
piatipenen 17.50@19.50 encsghaiens 
18.00@19.50 18.00@ 19.50 
17.50@ 19.00 17.00@ 18.50 
17.00@18.50 16.50@17.50 


16.50@17.50 











22.25@26.50 22.25@ 25.25 

22.25@26.50 22.25@25.25 

20.00@ 23.00 20.00@ 25.50 21.00@24.00 
20.00@ 23.00 20.00@25.50 21.00@24.00 
20.00@ 23.00 20.00@ 25.50 21.00@ 24.00 
19.00@21.00 18.00@23.00 19.00@22.00 
19.00@21.00 18.00@ 23.00 19.00@22.00 
cecccccces 18.00@ 23.00 eee 


18.00@19.00 17.00@21.00 






28.00@30.00 
28.00@ 30.00 

7.50@29.00 
27.00@ 29.00 


27.00@30.00 
27.00@30.00 
27.00@30.00 
27.00@29.00 


27.004 29.00 


27.00@ 29.00 
27.00@ 29.00 ‘ 


27.00@ 29 00 


27.00@ 28.50 27.00@29.00 28.00@ 29.00 
27.00@ 28.00 27.00@29.00 28.00@ 29.00 
23.00@ 27.00 26.00@ 28.00 26.00@ 28.00 
21.00@24.00 23.00@ 26.00 24.00@26.00 
13.00@ 15.00 13.00@16.00 = ..useees 
12.00@13.00 12.00@14.00 
11.00@ 12.00 11.00@13.00 
28.00@28.75 28.00@28.75 28.00@ 28.75 
28.00@28.75 28.00@28. 75 28.00@ 28.75 
26.50@ 27.25 26.50@ 27.25 26.50@ 27.25 
25.50@26.2 25.50@ 26.25 25.50@ 26.25 
27.00@ 27.25 27.00@ 27.25 


30.00@30.25 





Includes koshered beef sales at 


equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, lamb, and mutton prices apply to straight 





SuTonEny FAT 
Shop fat .c.ccccocccces seeeeseeceeec$B.25 per ewt. 
Breast fat ...ccccccccecccsccecccces 425 Der cwt, 
Edible suet ...ce.sscscsecececeseces 5.00 per cwt, 
Inedible suet ......cceeeeccececceece 475 per cwt, 


FANCY MEATS 
Fresh steer tongues, untrimmed, per Ib.........16 
Fresh steer tongues, l.c. trimmed, per lb........80 
Sweetbreads, beef, per Ib.......ceeeeecepeceeeeeDd 
Sweetbreads, veal, & PAil.......seeceseceeesee OO 


Beef kidneys, per Syne ecccccscce cccccoseccccke 
| pa yh a OBER. cccccccccccccccccccccocce B 
7a WEED, GOP Be cccccccccccsccccccccscoceses 32 

weet BE BDicccccccccccccccccccccccccocSh 
Ox-talis, Decsee ecccccsoocecoccccccecssoocone 
Beef banging CGO, GOP De cccccccccsccocscos 30 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended November 28, 1942, com- 
pared with the previous week and same 
week of a year ago. 

Week Previous Same 
Nov. 28 week week ‘41 


Cured meats, Ibs.35,119,000 46,629,000 25,298,000 
Fresh meats, Ibs.48,859,000 38,251,000 67,619,000 
EaeG, TA cccscse 7,630,000 6,967,000 9,268,000 
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NEW YORK, DECEMBER 2, 1942 

TALLOW. — With government pur- 
chases taking more than 50 per cent of 
the available edible fats, and an esti- 
mated decline of from 25 to 50 per cent 
in the inedible production, dealers have 
been extending their collection terri- 
tories, buying at distances that entail 
previously prohibitive freight rates. As 
a result, tallow offerings continue to 
find ready acceptance and all sales are 
at full ceiling prices. Product coming 
into the market is very scarce and pro- 
ducers appear to be going along with 
former customers, whose demands are 
equal to and in most cases greater than 
offerings. A few sales were reported 
this week, but most business is done in 
a quiet way. Fancy moved at 8%c; 
choice, 8%c, and some special was re- 
ported at 8%c. All prices were quoted 
at f.o.b. shipping point. 

STEARINE.—Offerings continue very 
light with buyers showing a little more 
interest in product. Some sales are made 
in small lots, but it is doubtful that all 
transactions are being reported. The 
market continues on a firm basis. 

NEATSFOOT OIL.—Demand contin- 
ues to exceed offerings in this market, 
with tone of the trade very firm. Buy- 
ers are getting most product in small 
lots. Quotations are 17%c on pure, 14c 
on extra and 15%c on No. 1. 

OLEO OIL.—Demand continues ac- 
tive in this market, but not a great deal 
of product is being offered. 

GREASES.—Buyers are holding out 
some hope of larger grease offerings, 
but it is doubtful that the eastern sec- 
tion of the country will share in the 
output. In the meantime, all available 
offerings of product are moving into 
buyers’ hands at full ceiling prices and 
orders continue to be unfilled. Included 
in sales reported this week were several 
tanks of yellow and brown at ceiling 
levels. The better grades, choice, A- 
white and B-white, also cleared at max- 
imum quotations. 





Minor Changes This Week 
in Tallow, Grease Market 


CHICAGO, DECEMBER 3, 1942 

TALLOW.—Although volume of trad- 
ing was far from large, more sales were 
reported in this branch of the market. 
However, buyers are still in search for 
any grade of product and pay ceiling 
prices at most any shipping point. Prices 
have been at ceiling levels, f.o.b. ship- 
ping point, for a long time; some prod- 
uct is moving in from fairly distant 
points as buyers attempt to fill their 
needs. There is now little hope of any 
increase in tallow output for heavy cat- 
tle runs are now about over for this sea- 
son and demand is expected to continue 
at the unusually high levels it has main- 
tained for so long. Sales of special were 
uncovered this week at 8%c with re- 
ports of choice at 8%c and a limited 
amount of fancy at 8%c. Again there 
was practically no edible tallow sold. 

STEARINE.—Demand is apparently 
on the increase for stearine, but offer- 
ings remain as tight as ever. Some buy- 
ers are getting product in small lots, 
but not many of these sales are re- 
ported, Ceiling prices rule on all sales. 

NEATSFOOT OIL.—Quotations 
were: Pure, 18%%4c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%¢; No. 2, 13%c; ex- 
tra, 144%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 18%c; acidless tallow oil is 
quoted at 13%c. 

GREASES.—There was a moderate 
amount of trading reported in greases 
this week, but the trade maintained a 
firm tone at all times with ceiling prices 
paid by buyers for any grade product. 
There is some hope that offerings may 
increase in the near future, for hog 
slaughter is now close to the heaviest 
mark of the year and is expected to ex- 
pand during the next 30 days. Sales re- 
ported included some choice at 8%c, A- 
white at 8%c and B-white at 8%c. 
Lower grades were all at maximum lev- 
els as quoted under ceiling regulations. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Dec, 3.) 


The by-products market is virtually 
bare of some offerings and the trade is 
as firm as ever. Odd sales of blood, 
digester feed tankage materials, dry 
rendered tankage and fertilizer mate. 


rials clear at ceiling levels. However, 
all sales are not reported, but total yol- 
ume of business remains very light, 


Blood 
Unit 
Ammonia 
Unground, loose ......... cceccescccccccceue 


Digester Feed Tankage Materials 


Unground, per unit ammonia............... $5.59 
Liquid, stick, tank cars............ coeeees Sale 


Packinghouse Feeds 





Carlots, 
Per ton 
60% digester tankage, bulk................ 71.04* 
50% meat and bone scraps, bulk... wa = 
Pn 87.20" 
Special steam bone-meal. j 50.00@52:50 
Bone Meals (Fertilizer Grades) 
Per ton 
Steam, ground, 3 & 50........... $35.00@36.00 
Steam, ground, 2 & 26......... - 35.00@36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
EEO QUIRED vec .0660dncecwar $ 3.85@ 4, 
Bone tankage, unground, per ton.... 30.00@31.0 
Bloat meal ..ccoccccccesccscccscccece 4.25@ 4.50 
Dry Rendered Tankage 
Hard pre ossed and expeller pce Per unit 
45 to 52% protein (low test).... ‘ - 2° 
57 to 62% protein (high test). ° . 121 
Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (limed)......... ‘ene - 
Hide trimmings (limed)........ 90° 
Sinews and pizzles (green, salted). . 1.00" 
Per ton 
Cattle jaws, skulls and knuckles. .. .$40.00@42.00n 
Pig skin scraps and trim, per Ib.... ™%@ Th 
~~ *Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 
Per ton 
Round shins, heavy.... . .$65.00@T: by 
light..... ee 
Flat shins, heavy..... : ‘ ances 
er 
Blades, buttocks, shoulders & thig rhs.. 57.50 $0.00 
Hoofs, white ..........-. ore 55.00 4 
Hoofs, house run, assortec ‘ osene 
FORE DERNED a cccccccccvecscvccsescses & 31.00@32.00 
Animal Hair 
Winter coil dried, per ton...........8 60.00 
Summer coil dried, per ton ; ; 4 
Winter processed, black, Ib ‘ nomina: 
Winter processed, gray, Ib 8 
Cattle switches ... 4 @ t% 


+Based on 15 units of 1 ammonia. 










STED 


Grind cracklings, Se ee 
etc., to desired fineness 

operation. ¢ Cut at Finding, cost costs, 
insure 

reduce power consum ron 
maintenance expense. Nine sizes 
—5 to 100 H. P.—capacities 500 
to 20,000 Ibs. hourly. Write for 
catalog No. 310. 


504 INDIANA AVE., AURORA, 








MAN 2:-st:c: 
GRINDERS 


Te)" CRACKLINGS, BONES. DRIED BLOOD 
TANKAGE and OTHER BY-PRODUCTS 


STEDMAN'S founpDRY & MACHINE WORKS 
INDIANA, U. S. A. 





Seer 6, Gapin 


Producers - Exporters - Importers 


Brooklyn, N.Y. 





SAUSAGE CASINGS 





Chicago 


London 








Buenos Aires 


Melbourne 
— — Tientsin 
“Ocgreyas Istanbul 
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FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 


Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports............-eeeeeee- $29.20 
Blood, dried, 16% per unit ¢ 4.95 
Unground fish scrap, dried, 1144% ammonia, 
16% B. P. L., f.0.b. fish factory......4.75 & 10c 
Fish meal, foreign, 1144% ammonia, 10% 
= P. Kn, CS. t 
December shipment 
Fish scrap (acidulated), 7% ammonia, 3% 
A. P. A., f.0.b, fish factories......... 4.00 & 0c 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports 0. 
in 200-Ib. DAG... . cece reccccecccccsees 32.40 
in 100-lb. bags 33. 
Fertilizer tankage, ground, 10% ammonia, 
10% B. P. L., bulk 4.25 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 
nia, 15% B. P. L., bulk 


Phosphates 


Bone meal, steamed, 3 and 50 bags, per ton, 
f.o.b. works 
Bone meal, raw, 4%2% and 50%, 
per ton, f.0.b. Works.........-.+.seeeee0+- 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 
Dry Rendered Tankage 


50/55% protein, unground 
60% protein, unground 


EASTERN FERTILIZER MARKETS 
New York, December 2, 1942 


The nitrate of soda prices were ex- 
tended for one month by both the do- 
mestic producers and importers. Small 
trading was reported in tankage, blood 
and cracklings at ceiling prices and the 
demand continues good. Some fertilizer 
people are showing interest for soybean 
meal but so far the price is higher than 
they can afford. The fishing season is 
over in the North and practically no 
fish scrap is offered. 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable..................... 19 
White animal fat 
Water churned pastry 
Milk churned pastry 
Se inte ee aa 15 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 

Valley points, prompt 

White deodorized, bbls., f.0.b. Chgo.... 16% 
Yellow, deodorized 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

EE SES ae anette 2%@ 2% 
Soybean oil, in tanks, f.o.b. mills 114% 
Corn oil, in tanks, f.o.b. mills 


Ceiling Prices Loosen Few 
Sales in Cotton Oil Futures 


cottonseed oil futures market in 

New York. The usual few lots of 
oil were sold, but the trade was dull on 
most days with important news items 
lacking. Undertone of the trade was 
somewhat stronger at the close than a 
week earlier. 


Bids during the early days of the 
week tended to be a little on the weak 
side and none of the delivery months 
was bid at the full maximum levels. 
However, toward the close of the week 
the trade firmed up and the few lots 
moved were at ceiling levels. There was 
no explanation for the improvement in 
the market, for conditions in all sections 
of the oils markets were quiet. Related 
trades were firm and mostly at maxi- 
mum levels all week. Lard was inactive, 
even though marketings of hogs are at 
record levels for the season. Strong con- 
sumer demand, coupled with buying by 
various government agencies, has lent 
more strength to the grease and oil 
markets than any other developments 
taking place in the trade. 

Even business in crude oil was about 
absent in the various sections of the 
South. Refined oil was quiet, with little 
or no product offered all week. Shorten- 
ing was very firm and buyers were un- 
able to fill orders. Government buying 
of shortening has been rather liberal of 
late. Standard was quoted at 16%c and 
hydrogenated at 17%c. 

SOYBEAN OIL.—There is very little 
trading in soybean oil. Talk last week 
of chances that the refined soybean in- 
dustrial oil ceiling might be revised 
upward has now been dropped and it is 
unlikely that anything will develop. It 
was reported that cottonseed mills are 
going to crush soybeans under a gov- 
ernment plan in order to relieve some of 
the congestion that has resulted from 
the large crop harvested this year. It is 
planned to keep the cottonseed mills 
going all year, where previously they 
worked only part-time. 


"Teott was another quiet week in the 


PEANUT OIL.—Practically no in- 
crease has been reported in crushing of 
peanuts and offerings of oil are very 
slim. Buyers are ready to take on any 
offerings that may develop, for poten- 
tial demand continues very broad. Ceil- 
ing prices are quoted for all offerings 
in the Southeast. 


OLIVE OIL.—The olive oil market 
remains unchanged, imported oil prices 
being held high and supply of last 
year’s domestic is running low. Im- 
ported oil is held at $4.60 to $4.75 a 
gallon, in drums, duty paid. California 
oil is bringing $4.10 to $4.20 a gallon. 


PALM OIL.— Quotations continue 
nominal and at ceiling levels. The 
amount of oil being offered is almost 
too light to test the list of quotations. 
Majority of sales are made in small lots. 


COTTONSEED OIL.—Southeast 
crude was quoted Thursday at 12%@ 
12%c; Valley 125%c and Texas, 12%c 
at common points. 


Futures market transactions for the 
week at New York were: 


MONDAY, NOVEMBER 30, 1942 
—Range— 

Sales High Low Bid 
December .... .. ee ovee 14.30 
SEE csishe =e iaae — 14.00 
March ee ° See 14.15 
May ps a + ower 14.20 

No sales. 


Pr. cl. 


TUESDAY, DECEMBER 1, 1942 
December .... .. —o er 14.30 
SQMERET cccsee se vase eevee 14.15 
March » ‘we ven sane 14.20 
are , eaniad : 14.20 

No sales. 


WEDNESDAY, DECEMBER 2, 1942 
December one 6 14.45 14.45 14.45 
Jauuary .. , sana “ee 14.35 
DE. ssacoee 14.45 14.45 14.35 
May . 14.45 14.45 14.35 

No sales 


THURSDAY, DECEMBER 3, 1942 


December .... ¥ one 14.45 

January - oa 14.35 

March .. _ 14.35 

m 14.35 
No sales. 


(See later markets on page 35. 





PUT YOUR PROBLEMS UP TO 
OUR LABORATORY fim 


Yes, there are bigger laboratories; but none 


more compact... none better equipped and 
staffed to cope with your particular problems. 
This laboratory is maintained for your conven- 
ience. Many a packer's puzzling difficulty has 

ten Overcome in our laboratory—to the pack- 
ers immense relief and complete satisfaction. 

@ invite you to consult us. There is no cost, 
no obligation. Write us! 


H. J. MAYER & SONS CO. 


The National Provisi 
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IMMEDIATE DELIVERY 
36” and 40” Styles 
Finished Ready-to-Apply Shrouds 
or Cloth in Bolt Form 





HIDES AND SKINS 





Hide markets quiet except for few 

interim permits filled by heavy steers 

and small packer stock—New permits 
expected early next week. 


Chicago 


PACKER HIDES.—tThis was, in gen- 
eral, another quiet week in the packer 
hide market. A few interim permits 
were in the market and several of them 
are said to have been filled with packer 
heavy steers, but the total volume of 
business was very small. 

It is generally understood that the 
new WPB buying permits for Nov. 
hides are to be available at the open- 
ing of next week. By that time, pack- 
ers will have a fair idea of their total 
production during the month and the 
movement of the month’s production is 
expected to be accomplished in less time 
than has been required heretofore. 

Demand for hides of all descriptions 
continues very active, and this has been 
accentuated by the fact that buying per- 
mits have been released a little later 
each month recently. All markets are 
strong at full ceiling prices, as listed, 
with no signs of any easing in the near 
future. Some packers report kill of 
steers is running only about 30 percent 
of slaughter at present. 

Shoe production figures for Nov. are 
not yet available but are expected to 
show further decline from the record 
production of last year. 


OUTSIDE SMALL PACKER. — One 
or two special permits were reported to 
be outstanding this week for small lots 
of outside small packer hides, with in- 
dications that such permits may have 
been filled. Killers generally were sold 
up earlier to at least the end of Oct. 
The market is strong at ceiling prices, 
15¢ flat, trimmed, for all-weight native 
steers and cows and 14c for brands; 
11%c for native bulls and 10%c for 
brands. Many small packer productions 
are still being graded at time of take- 
up and moving on selected basis at 
packer prices. Small packer production 
during Dec. is expected to be smaller, 
due to the fact that a number of killers 
are’ reported to have already about 
filled their quota of beef for the last 
quarter of the year under the meat re- 
striction order. . 

PACIFIC COAST.—The Coast mar- 
ket is quiet but strong at maximum 
price of 13%%c, flat, for steers and cows, 
and 10ce for bulls, f.o.b. shipping points. 
New trading permits from the WPB 
are awaited. 


FOREIGN WET SALTED HIDES.— 
There has been a steady movement of 
fair volume in the South American 
market, mostly at unchanged prices ex- 
cept for lots going to B. A. tanners, 
who can pay higher prices than are pos- 
sible under permits issued by the DSC. 
Late last week England was credited 
with taking a total of 9,000 LaPlata 
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heavy steers and 3,500 Sansinena steers; 
2,000 LaBlanca light steers and 2,000 
Nacional light steers also moved, pre- 
sumably in the same direction. Another 
lot of 4,000 standard steers was dis- 
closed as having sold quietly earlier. 
Later, 2,400 Sansinena reject heavy 
steers and 3,000 Sansinena reject light 
steers sold to the States; 3,100 more 
Sansinena reject light steers sold to the 
U. K. One pack of 3,000 reject light 
steers sold to a B. A. tanner at 105 
pesos, or 3 pesos over the price on out- 
side trading. 


COUNTRY HIDES.— Some unfilled 
interim permits have been in the market 
this week and it is possible that a car 
or so of all-weights moved. While a 
few less desirable lots of country hides 
are reported to remain unsold during 
the trading period a couple weeks back, 
the market in general has shown no 
signs of easing as the country kill in- 
creases with cold weather. According to 
reports throughout the country, there 
has been a considerable increase in in- 
dividual farmer slaughter, due to re- 
strictions placed on packers by the meat 
restriction order, and there is some 
question as to what proportion of the 
hides from such slaughter will be lost 
to the tanning industry due to poor 
take-off and improper handling. Coun- 
try all-weight hides last sold at 15c flat, 
trimmed, or 14c flat, untrimmed. Heavy 
steers and cows are quotable at 14c, 
flat, trimmed; trimmed buff weights and 
extremes are salable at 15c, flat, 
trimmed; bulls are quotable 10@10%c 
flat, trimmed, for natives and a cent 
less for branded bulls. Glues are quoted 
around 12c, flat, trimmed; all-weight 
branded hides 13% @14c, flat, trimmed. 


CALFSKINS.—There is no oppor- 
tunity for trading in packer calfskins 
until next buying permits have been 
issued. All packers cleared their Oct. 
production several weeks back at 27c 
for heavies and 23%c for lights under 
9% lb., and market is strong. 

The market was quiet this week on 
city calfskins but strong at the max- 
imum prices of 20%c for 8/10 lb. and 
23c for 10/15 lb., outside cities being 
quotable at the same prices; straight 
country calf are salable at 16c for 10 
lb. and down and 18c for 10/15 Ib., f.o.b. 
shipping point. City light calf and 
deacons are quoted $1.43, selected, last 
paid. 

KIPSKINS.—tThere are understood to 
be one or two special permits in the 
market this week for small lots of 
packer kipskins but packers are usually 
inclined to withhold sale of these until 
production is known at the end of the 
month. Market is strong at 20c for 
15-30 Ib. natives, and 17% for brands. 

Chicago city kipskins last sold at 18c¢ 
for 15-30 lb. natives and 17c for brands, 
and market called strong on this basis, 
with outside cities sold recently at the 
same prices. Straight country kips are 


quoted 16c, flat, f.o.b. shipping point, 
Packer regular slunks last sold at 
$1.10, flat, and hairless at 55c, flat, with 
a good inquiry reported at these prices, 
HORSEHIDES. — Accumulation of 
horsehides continues light, with an ac. 
tive demand at individual ceiling prices, 
City renderers, with manes and tails on, 
are moving readily at $7.50@7.75, se- 
lected, f.o.b. nearby shipping points; 
trimmed renderers at $7.10@7.25, del’d 
Chgo.; mixed city and country lots are 
quotable $6.50@6.60, Chgo. 
SHEEPSKINS.—Production of pack- 
er shearlings is tapering off more rap- 
idly now but is still far above normal 
for this season, while demand continues 
in excess of the supply; three or four 
cars were reported this week at the 
ceiling prices, No. 1’s at $2.15, No. 2’s 
$1.90, No. 3’s $1.00, and No. 4’s at 40c. 
By Amendment No. 1, to M.P.R. 141, 
issued Nov. 24th and effective Noy, 
25th, 1942, the OPA extended price con- 
trol to imported raw shearlings, because 
of expanded needs of the military forces 
for clothing made from these skins. The 
amendment set up a list of base prices, 
f.o.b. port of shipment, for the most 
prominent grades of raw shearlings, in 
line with the ceilings fixed for domestic 
raw shearlings. Base prices may be 
adjusted up or down by the OPA by not 
more than ten percent of base price, in 
accordance with specified standards of 
adjustment for variations in grade and 
quality standards. Pickled skins are 
moving steadily at individual ceilings, 
by grades, with the general market 
quoted around $7.50 per doz. packer 
production. Last trading in mid-west 
packer Nov. pelts was credited in a 
range of $3.25@3.35 per cwt. liveweight 
basis for stock running practically all 
westerns, with top figure last reported. 
PACKER HIDES.— The New York 
packer hide market is quotable strong 
at the ceiling prices, as listed, but no 
further trading is possible until the 
WPB issues next buying permits, gen- 
erally expected early next week. 
CALFSKINS. — Further trading in 
calfskins in the eastern market is held 
in abeyance until new buying permits 
are available. Meantime, all skins are 
quotable strong at the ceiling prices. 
Collector 3-4’s are salable at $1.15, 4-5’s 
at $1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packer 3-4’s are quotable at 
$1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s $2.80, 
9-12’s $3.80, 12/17 kips $4.20, and 17 
lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 28, 1942, were 3, 
172,000 lbs.; previous week, 4,703,000 
Ibs.; same week last year, 4,756,000 lbs.; 
Jan. 1 to date, 251,276,000 Ibs.; last 
year, 233,333,000 lbs. 

Shipments of hides from Chicago for 
week ended November 28, 1942, were 5; 
918,000 lbs.; previous week, 4,986,000 
Ibs.; same week last year 5,908,000 lbs.; 
Jan. 1 to date, 267,640,000 Ibs.; last 
year, 263,620,000 lbs. 
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AMA PURCHASES 
AND 


ANNOUNCEMENTS 











PURCHASES.—The FSCC, during 
the week ending Nov. 21, reported pur- 
chases of 22,321,208 Ibs. canned meat; 
100,000 lbs. dehydrated pork; 580,000 
lbs. frozen boneless beef; 1,314,419 Ibs. 
pork loins; 15,000 lbs. pigs feet; 474,000 
lbs. hydrogenated lard; 2,514, 000 Ibs. 
cured meat; 932,909 lbs. fat backs; 36,- 
636 bundles, 100-yards each, hog cas- 
ings; 125,000 lbs. frozen pork kidneys; 
722,000 lbs. smoked pork; 7,438,732 Ibs. 
refined lard and 38,100 lbs. extra oleo 
oil, This agency also reported a pur- 
chase of 311,250 lbs. prime steam lard 
bought during the week ending Nov. 14. 


Included in purchases by the FSCC 
last week were 508,000 lbs. lard; 17,650 
bundles, 100-yards each, hog casings; 
$0,000 Ibs. fat backs; 31,915,264 Ibs. 
canned pork meat; 18,755,000 lbs. short- 
ening other than lard and another lot 
of 17,605,000 lbs. shortening other than 
lard. 

MESS PORK.—Amendment 28 to 
FSC-10, which contains specifications 
covering the purchase of special family 
mess pork from soft or oily hogs, has 
been issued by AMA. 


RECORD OLEO PRODUCTION 


Reports from manufacturers of mar- 
garine to the U. S. Department of Ag- 
riculture indicated that 45,465,000 Ibs. 
of the product was produced during Oc- 
tober, 1942. This is the largest produc- 
tion for any month on record. The near- 
est approach to this quantity was 44,- 
829,000 lbs. manufactured during Octo- 
ber, 1918. 


October, 1942, production was 11,- 
523,000 Ibs. heavier than that of Octo- 
ber, 1941, and 13,650,000 lbs. greater 
than the average for October for the 
five years, 1937 to 1941. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Offerings of green pork cuts came 
out in a fairly liberal way toward the 
close of the week. Green skinned hams 
were selling in a carlot way and quite 
a movement of butts was reported. A 
car of canners and cutters moved also. 


Cottonseed Oil 

Valley crude 12%c; Southeast, 12% @ 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were Jan. 
14.35; Mar. 14.35; May 14.35; July 
14.35; no sales. 





Restriction Order 
Amended 











Amendment 6 to Meat Restriction 
Order No. 1, effective December 7, will: 
1) Amplify dressed carcass description 
of veal to include hide-on carcasses. 

2) Clarify deliveries of non-quota 
slaughterers to slaughterer and to 
others specified to be exempt from non- 
quota slaughterers’ computation of de- 
liveries and also will require them to 
comply with same proof conditions. 

3) Indicate that canner and cutter 
meat deliveries, exempted under 1407. 
912(A) are not subject to amended 
1407.909. 


4) Set a 20-day limit for correction of 
statements defined in 1407.914(A), Par- 
agraph (B) where not now provided. 

It also makes clear that failure to 
indicate corrections does not bar a 
slaughterer sending the statement but 
only the slaughterer receiving it and 
failing to correct it. 

Amendment 7 to the same order clar- 
ifies 1407.912(A) (1) so that controlled 
meat deliveries to schools and other 
institutions feeding members of the 
armed forces messed separately under 
an officer’s command shall be deemed 
delivered to the agency involved. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Dec. 4, 1942: 


PACKER HIDES 
Week ended Prev. Cor. week, 
Dec. 4 week 1941 


@153 ais 
@i4 @i4} 
@14% 
@14 


@15 
@14% 
@15% 


Hvy. nat, strs. 

Hvy. Tex. strs. 

Hvy. butt 
brnd’d_ strs.. 

Hvy. Col. strs. 

Ex-light Tex. 
strs. 


@15% 
@14% 


@14% 
@i4 


@14% 
@i4 


@15 
@15% 


@15% 
@12 


Brnd’d cows... 
Hvy. nat. cows. a 
Lt. nat. cows.. @15% 
Nat. bulls eV 2 
Brnd’d bulls. HI @ @li 
Calfskins 23%a a 23% @27 
Kips, nat. @20 20 
Kips, brnd’d. @17% @1T% @1T% 
Slunks, reg. @1.10 @l. 10 @1.10 
Slunks, hris.... @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... @15 @15 @15% 
Branded ...... @i4 @l4 @14% 
Nat. bulls..... @11% @11y% @i2 
Brnd’d bulls... @10% @10% 11 
Calfskins 2014 @23 20% @23 
ME e6ccescsces @18 @18 
Slunks, reg.... @1.10 ¢ : ° ,» 
Slunks, hris @55 

All packer hides and all calf and kipskins bo 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat 


COUNTRY HIDES 


@i4 @il4 @13 
@i4 @l4 13 @13% 
@i5 14%@15 
@i5 15 
@10% 10 

@18 16 


Hvy. 
Hvy. 
Buffs 
Extremes 
Bulls 
Calfskins ... 
Kipskins @i6 @i6 @i16 
Horsehides ....6.50@7.75 6.50@7.75 5.80@6.90 
All country hides and skins quoted on flat basis. 


steers.... 


SHEEPSKINS 


Pkr. Shearlgs. . @2.15 
Dry pelts @28 27 


@2.15 
@28 


1.80@1.85 
2% @25 


ST. LOUIS HOGS IN NOV. 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill., for November, 1942, 
with comparisons, reported by H. L. 
Sparks & Co., were: 

Nov. 
1942 1941 
Total receipts ............273,301 244,570 
Average weight, Ibs 235 229 
Top prices: 

Highest 

Lowest 
Average cost 


Nov. 


$ 14.55 
13.50 
13.83 





COOKING TIME REDUCED 
33% BY GRINDING 


M&M HOG 
CUTS RENDERING 
COSTS 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
vet readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


IN THE 
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Wholesale Brokers of 


NATURAL CASINGS 


Offers Wanted : 


SAMI S. SVENDSEN 


CHICAGO, U. 
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Chicago Stock Show 
Largest in Country 


HE International Live Stock exposi- 
tion was a war casualty this year, 
but the event’s junior edition, the 
Chicago Market Fat Stock and Carlot 
Show, worked out admirably and ranked 
as the largest livestock exposition in 
America following its opening this 
week. More than 6,000 cattle, sheep 
and hogs from 19 states and Canada 
were assembled for the opening of the 
show, which ran from December 2 to 5. 
Previous livestock shows held in the 
Chicago yards were generally marked 
with great color and pomp, but this 
year farmers are more concerned with 
the goal set for them in the war effort 
and were strictly in business form. The 
keynote of feeders attending the show 
was to fatten more stock and produce 
more meat in the coming year in order 
that the war may be brought to a suc- 
cessful end. 


Carlot Cattle Judging 


One of the outstanding features re- 
tained in this year’s show was the car- 
lot fat cattle. There were fewer full 
loads for the judges to pass on, but the 
honor that went to the winner was 
eagerly sought by all exhibitors. 

Judges Art Cone, cattle buyer, Arm- 
our and Company, and H. C. Overman, 
Wilson & Co., placed a load of light- 
weight Herefords in the top spot. They 
were shown by Karl Hoffman, western 
Iowa feeder. John Mommsen, also of 
Iowa, had the top load of Angus steers, 
while the Shorthorn championship went 
to Vanderveer Farms, IIl. 

Placings of other carlot livestock 
found the Hoffman Brothers repeating 
last year’s mark in the hog contest 
when they again annexed the grand 
championship. The brother combination 
included the brother who exhibited the 


top load of steers at the show this year. 
It was the first time in show history 
that one farm produced both the top 
load of cattle and hogs. J. M. Waters, 
Armour and Company, placed the hogs 
in the carlot division. 

C. J. and W. J. Brodie of Canada 
walked off with top honors in carlot 
sheep for the ninth straight year. Roy 
F. Guy, Swift & Company, picked the 
winners as an outstanding load in the 
show this year. 


Junior Steer is Tops 


The huge crowds that usually were 
in attendance during the placings of 
junior feeding steers and those of the 
open class were missing this year. The 
entire show was held in the open yards 
and frigid weather held the audience 
down to those who could stand “real 
stock show weather,” with the ther- 
mometer close to the zero mark during 
all placings. T. Richard Lacy, Kansas, 
Ill., emerged with top honors. His per- 
formance with a Hereford steer was a 
repetition of the honor he received last 
year. Later, his steer was made grand 
champion of the entire show. The 16- 
year-old lad won out over some of the 
most successful feeders in the country. 


Conspicuous by their absence this 
year were the “outside” buyers who 
generally run prices on carlot stock to 
high levels. Practically all of the buy- 
ing at this year’s show was done by 
the larger packers, and conditions con- 
sidered, they spent money freely. Swift 
& Company bought the champion load 
of steers at $20.50 per cwt., and took 
the champion Shorthorns at $17. Wilson 
& Co. bought the top Angus steers at 
$18.50. Most sales in the carlot division 
were from $17 to $17.25, while the en- 
tire sale averaged $17.33. 

Swift was also the buyer of the cham- 
pion load of steers, paying $20.25 per 
ewt. Reliable Packing Co., Chicago, 
purchased the top load of hogs, paying 
$14.25 per cwt. 


tien 


Livestock Slaughtering in 


Canada Requires a Permit 


MONTREAL. — Canada’s Wartime 
Prices and Trade Board has issued an 
order placing under permit all slaugh- 
tering of livestock for the sale of meat, 
The measure is designed to obtain more 
complete control of meat supplies 
throughout Canada. 


The order specifies that after Janv- 
ary 1, 1943, “no person shall . . . unless 
he has previously obtained a permit 
from the foods administrator or any 
other person authorized by the board, 
operate an abattoir or slaughterhouse, 
or slaughter livestock, or have livestock 
slaughtered for him, if the meat so 
obtained is sold or offered for sale in 
fresh, frozen or other processed form.” 


The measure will enable the board to 
cbtain a record of all places where live- 
stock is slaughtered for the sale of meat, 
and will provide a more comprehensive 
picture of the sources of meat supplies 
in all sections of the country. 


It will provide wider control of 
the conservation of valuable by-prod- 
ucts, particularly much-needed fats, as 
well as hides and other items. Custom 
slaughtering will be controlled, as this 
is also added to the list of services reg- 
ulated by the board. 


The board order designating custom 
slaughtering a service for purposes of 
the price regulations also provides that 
maximum prices therefor are to be de- 
termined by those established in the 
period October 26 to October 31, 1942, 
inclusive. Jurisdiction over this service 
is assigned to the foods administrator. 
Those who slaughter livestock outside 
a recognized abattoir or slaughterhouse 
and offer the meat for sale also will 
require permission. 

The board says it is felt that the con- 
trol established under the new order will 
be valuable in eliminating “black mar- 
ket” practices. 








SET YOUR COURSE NOW 


for profitable livestock buying... 
AND AN EARLY ALLIED VICTORY! 


FORT WAYNE, IND. 


DAYTON, OHIO 


LAFAYETTE, IND. 

CINCINNATI, OHIO NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


eaves yTocrx BUYING 


— 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
DETROIT, MICH. | | 405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 





LOUISVILLE, KY. 








SIOUX CITY, IOWA 








Stan VEE 











Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 
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USDA Sees Peak Hog 
Marketings for January 


Peak marketings of spring pigs far- 
rowed in 1942 are not expected before 

early 1943, the Department of Agricul- 
ture said this week. Very favorable 
corn-hog price ratios and high prices 
for heavy hogs have combined to en- 
courage farmers to hold stock back for 
further feeding and heavier weights. 


Slaughter supplies of hogs have in- 
creased seasonally since late summer, 
but marketings have been smaller than 
expected on basis of the estimated 25 
per cent increase in the 1942 spring pig 
crop, the report said. 


Movement of feeder cattle into the 
Corn Belt was substantially larger this 
fall than last, and it now appears that 
the total number of cattle fed in the 
1942-48 feeding season will be at least 
as large as a year earlier. The record 
corn crop harvested and improvement 
in fat cattle prices in recent weeks 
have encouraged heavier purchases of 
feeder cattle by farmers in the Corn 
Belt. 


Shortage of skilled labor in the west- 
ern states and relatively high prices 
also have encouraged heavy marketings 
of ewe lambs which normally would be 
held back for replacement purposes. 
The number of sheep and lambs on 
farms and ranches on January 1 is ex- 
pected to be smaller than the record 
number a year earlier, but will probably 
be larger than in other recent years. 


The number of lambs fed in the Corn 
Belt this season is expected to be about 
as large as in the 1941-42 season. Feed- 
ing operations in several other impor- 
tant feeding areas, particularly the 
Scottsbluff, Neb., and Colorado sections, 
may be materially smaller. 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended November 28: 


At 20 markets: Cattle Hogs 
Week ended Nov. 28...235,000 548,000 
Previous week ......... 300,000 641,000 
1941 635,000 

hica bedeeatks 731,000 
IR Ss wenwveden :192,000 508,000 
At 11 markets: 


Week ended November ‘ 
Previous week 
M41 


At 7 markets: 


Week ended Noy. 
Previous week 
1941 


370, 000 161,000 


OCTOBER TRUCK RECEIPTS 


Livestock receipts at 68 public stock- 
yards throughout the country driven-in 
during October, 1942, included 1,195,819 
cattle, 467,361 calves, 1,829,688 hogs and 
1,043 562 sheep. During October last 
year truck receipts totaled 1,062,201 
cattle, 457,494 calves, 1,808,525 hogs 
and 941 918 sheep. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, December 3, 1942, re- 
ported by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted) : CHICAGO NAT.STK. YDS. OMAHA KANS. CITY ST. PAUL 
BARROWS & GILTS: 
Good and 


2.50@13.10 $12.35@12.90 sitive 

2.85@13.35 12.85@13.40 ats 3.15@13.% $12.75@13.00 
3.10@13.50 = 13.35@13.55 3. 3.2 3. 13.00@ 13.10 
3.25@ 13.55 3.46 3. 3.12 3.30 3.45 13.00@ 13.10 
3.40@ 13.55 3.42 3. 25 3. 3.4¢ 13.10@13.15 
3.40@ 13.55 3. f y 3.20 3. 3 3.45 13.10@13.15 
3.40@ 13.60 q 3. 3.35@13.42 13.15 only 
3.40@ 13.65 3.55 . 3.30 3.42 13.15 only 
3.50@ 13.65 . 3.37 3.4. 13.15 only 
3.50@ 13.65 3. 3. 3.2% 3.3 3.3¢ 3.4! 13.15 only 


300-330 
330-360 
Medium: 
160-220 . 2.85@13.40 2.75@13. 2.5 3.25 3.15@13. 12.75@13.00 
SOWS: 
Good and 


fesd ba sh a ad fd sd td ps 
te te oe Gs G8 SS te en to 


55@ 13.60 
3.55@ 13.60 
3.55@13.60 
3.50@ 13.55 


400-450 5 3.454 13.55 13.10@13.2 12.90@13.15 3.1% 2% 13.00 only 
450-550 \. 3.45€13.55 13.00@ 13.2 2.90@ 13.15 3.15 3.2% 13.00 only 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 5.25@16.25 15. 0G 16.00 14. 50@ 15.25 14.50@15.75 5.25@16.25 
900-1100 Ibs. eee 15.500@16.75 15.25@ 16.25 14.75@ 15.75 14.75@ 16.00 5.50@ 16.50 


1100-1300 Ibs. .......... I5.75@17.00 1 15.00@16.00 14.75@16.00 5.50@ 16.50 
1300-1500 Ibs. 16.00@17.10  15.50@16.25 15.00@16.00 15.00@16.00 .0@ 16.50 


STEERS, Good: 
700- 900 Ibs. .......... 13.75@15.25 13.75@ 15.00 13.50@14.75 13.50@14.75 14.00@15.50 
900-1100 Ibs. . .. 14.00@1 14.0@1; 13.50@ 15.00 13.50@14.75 14.00@ 15.50 
1100-1300 Ibs. .. 14.00@15.75 14.0@1 13.75@ 15.00 13.50@15.00 14.004 15.50 
1300-1500 Ibs. 14.00@16.00 14.00@ 15.50 14.00@ 15.00 13.50@15.00 14.00@15.530 
STEERS, Medium: 
700-1100 Ibs. 11.254 14.00 11.754 14.00 11.50@ 13.75 . 213. 11.75@14.00 
1100-1300 Ibs. 11.25@14.00 11.75@14.00 12.00@14.00 2.2% 3. 11.75@14.00 
STEERS, Common: 
700-1100 Ibs. .00@ 11.25 10.50@12.00 10.00@ 12.00 10.75@12.25 10.25@11.75 
HEIFERS, Choice: 
600- 800 Ibs. ese 0@15.75 14.25@ 15.25 13.50@ 14.75 14.00@15.25 14.50@15.50 
800-1000 Ibs. -75@ 16.00 14.50@15.50 13.75@ 15.00 14.00@15. 50 14.50@15.50 
HEIFERS, Good: 
600- 800 Ibs. ... 3.25@ 14.50 12.75@ 14.50 12.004 13.75 12. 
800-1000 Ibs. 3.25@15.00 13.00@14.50 2.00@13.75 12 
HEIFERS, Medium: 
500- 900 Ibs. 2513.25 10.75@ 13.00 10.00@ 12.00 10.25@12.25 10.25@ 12.2: 
HEIFERS, Common: 
500- 900 Ibs. 8.50@ 10.25 9.50@11 9.00@ 10.00 9.25@10.25 9.00@10.25 
COWS, All Weights: 


Good 12.00@ 13.00 .25@ 12.77 11.00@ 12.25 10.75@ 12.50 10.50@ 12.50 
Medium 9.75@ 12.00 TE 2 9.25@11.00 9.25@ 10.75 9.25@ 10.50 
Cutter and common 7.75@ 9.75 7 7 7.25@ 9.25 7.25@ 9.25 7.75@ 9.25 
Canner 6.25@ 8.00 .25@ 7.7! 6.00@ 7.25 5.75@ 7.25 6.50@ 7.75 
BULLS (Ylgs. Excl.), All Weights: 
Beef, good 12.00@13.00 11.00@12.00 11.25@12.00 11.50@12.00 11.00@12.00 
Sausage, good 12.25@12.90 11.00@12.00 11.00@12.00 11.50@ 12.00 11.00@12.00 
Sausage, medium 11.25@ 12.25 10.00@ 11.00 9.50@11.25 10.25@11.50 10.25@ 11.00 
Sausage, cutter & com.. 9.50@11.25 8.75@ 10.00 8.00@ 9.50 8.75@10.75 9.00@10.25 
VEALERS, All Weights: 
Good and choice . 13.50@15.50 4.25@15.5 13.00@ 15.00 12.50@ 14.50 11.00@14.50 
Common and medium... 10.50@13.50 2.00@ 14.2: 9.00@ 13.00 9.00@ 12.50 
cull 8.50@10.50 -We@12. 7.50@ 9.00 7.50@ 9.00 
CALVES, 500 Ibs. down: 
Good and choice 11.50@13.50 11.00@13.5 11.00@13.50  10.00@12.50 
Common and medium... 9.00@11.50 8.50@11.5 8.50@11.00 8.00@10.00 
Cull ) 7.00@ 8.¢ 7.00@ 8.50 7.00@ 8.00 


@14.00 12.25@14.50 
@14.00 12.25@14.50 


on 
254 


Slaughter Lambs and Sheep:' 
LAMBS: 
Good and choice* 15 
Medium and good* 13.75@14.75 J Tt 13.25@ 14.25 13.00@ 14.75 
Common 9.75@13.50 J i 11.00@13. 00 10.25@12.75 
YLG. WETHERS: 
Good and choice* 13.00@14.25 12.75@13.75 12.50@13.25 ' 3. 12.50@13.50 
Medium and good* 11.50@12.75  11.50@12.50 11.25@12.50 L )11. 11.75@12.50 
EWES: 


Good and choice* 6.50@ 7.25 5.00@ 6.00 5.75@ 6.60 Be 7 6.25@ 7.00 
Common and medium... 5.75@ 6.50 3.75@ 5.00 4.50@ 5.75 i . 4.50@ 6.25 


-00@ 15.50 J b15.12 14. W@15 }. ~ 15.00@ 15.25 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 

*Quotations on slaughter lambs and yearlings of good and choice, and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the ay half of the 
good and the top half of the medium grades, respectively, 





PACIFIC COAST LIVESTOCK CHICAGO PACKER PURCHASES 


Receipts for 5 days ended Novem- Purchases of livestock in Chicago by 
ber 28: the principal packers for the first three 
am c — —_ _ days this week were as follows: 19,574 
0 eer 4, 3, 3,251 
any wt 2600 | (8.808 cattle, 2,651 calves, 50,818 hogs and 
Portland ... 675 : 2.700 1,800 20,284 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at Fe 
centers for the week ending Saturday, November 
28, 1942, as reported to The National Provisioner: 


CHICAGO 
Armour and Company, 5,987 hogs; Swift & Co., 
5,321; Wilson & Co., 3,041; Western Packing Co., 
Inc., 2,831; Agar Packing OCo., 5,500; Shippers, 
11,787; Others, 38,015. 
Total: 20,783 cattle; 3,085 calves; 72,482 hogs; 


22,230 sheep. 
KANSAS CITY 


Cattle Calves 


Armour and Gaoeny. 2,636 
Cudahy Pkg. Co. 1,9: 


Wilson & Co 
Meyer Kornblum 
Others 


Hogs 
3,569 
1,783 
8,477 
1,140 


2,568 


Sheep 


17,818 


Cattle and 

Calves Sheep 
8,250 
5,811 
5,932 
1,584 


Armour and Company......4 — 
Cudahy Pkg Cc 

Swift & Company.......... i "385 
Witten & Oe. cccccscccccece 1,464 
Others 


Cattle and calves: 


Eagle Pkg. : Greater 
Oushe, 


38; Geo. Hoffman, 114; Kroger Pkg. Co., 
652; Merc hants Pkg. Co., 3; Omaha Pkg. Co., 225; 
John Roth, 96; So. Omaha Pkg. Co., 


586; Superb 
Pkg. Co., 734; Lincoln Pkg. OCo., 73; American 
Pkg. Co., 6. 


Total: 14,835 cattle and calves; 28,954 hogs and 
21,577 sheep. 
EAST ST. LOUIS 


Cattle 
Armour and Sempeng. 2. 
Swift & eens - " 93 


Calves 
1,215 6,143 4,392 
2,390 16,186 4,690 
at 1. "485 43 . 671 


Hogs Sheep 


Sieloff Pkg. 
GORGES cccccccccscces 2.040 
Shippers 


16 
2,266 


6,080 


720 
279 


Total 10,752 


12,717 52,136 


8ST, JOSEPH 


Cattle Calves 
Swift & Company.... 2,186 189 
Armour and Company. 1,766 185 
Others 35 18 


Total 5,311 392 19,739 16,755 


Ro. including 10,815 hogs and 4,018 sheep bought 
rect. 


Hogs 
10,000 
9,127 
612 


Sheep 


11,487 
4,979 
289 


SIOUX CITY 


Cattle Calves 
Cudahy Pkg. Oo...... 2,421 
Armour and Company. 2,417 
Swift & Company.... 1,783 
Others 
Shippers 


Hogs 
8,850 


8,384 
5,200 
106 
4,003 
26,543 


Sheep 
3,132 
7,175 
5,217 

1 
3,436 
Total 8,961 


Cattle 
2,382 
2,555 


Calves 


937 
971 
8 


Hogs 
3,121 
3,046 

599 


Sheep 


1,418 
1,012 


6,766 2,430 
hogs and 867 


Armour and Company. 
Wilson & Co 
Others 


5,187 1,916 
Not including 603 cattle, 7,677 
sheep bought direct. 
WICHITA 


Cattle Calves 
1,027 325 
54... 


Hogs 
6,714 
128 
382 
143 

nm. ae 
825 7,909 


Not including 44 cattle and 2,047 hogs 
direct. 


Cudahy Pkg. OCo..... 
Dunn & Ostertag 
Fred W. — 
Sunflower Pk 
Excel Pkg. cece 
Others 450 
8,079 
bought 


FORT WORTH 


Cattle Calves 
2,773 2,318 
2,668 2,156 

164 17 
99 7 
29 2 


Sheep 
9,219 
9,454 


“15 
27 


Armour and Company. 
Swift & Company.... 
Blue Bonnett Pkg. Co. 
City Packing Co 
Harry Rosenthal 


Cattle Calves 
= 


Hogs 
8,900 
8,224 
1,941 
1,190 


10,255 


Armour and Company. 
Swift & Company.... 
Cudahy Pkg. Co 

QERGTS ccccccces eseee 1,857 


90 
58 
114 
132 


394 
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8ST. PAUL 

Cattle Calves 
Armour and Company. 2,491 2,883 
Cudahy Pkg. 84 900 
Dakota Pkg. Co.... 163 
Rifkin, M. & Son.... 48 
Swift & Company.... 5,226 
1,079 


Others 
9,799 


Sheep 
9,664 
2,082 


18,921 
7,108 


Total 13,839 87,775 


CINCINNATI 


Cattle 
S. W. Gall’s Sons.... 
BE. Kahn's Sons Co... 111 
Lohrey Packing Co... .... ccee 
H. H. Meyer Pkg. Co. ovens 
J. Sehlachter 69 
J. & F. Schroth P. Co, ones 
212 oece 
629 723 


J. F. Stegner Co 
Shippers S eevee 2,307 153 


Others 
1,037 18,107 1,502 
110 calves, 3,121 hogs 


Calves 
16 


Hogs Sheep 
osee 874 
4,951 675 
4,807 onse 
cess 84 
2,496 cece 
5 
261 


Total 
Not including 1,322 cattle, 


and 28 sheep bought direct. 
TOTAL PACKERS’ PURCHASES 


Week 
ended 


Cor. 
Prev. week, 
Nov. 28 week 1941 


117,144 140,321 169,077 


395,697 
174,470 201; 418 155,038 


Cattle 
Hogs 
Sheep 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City No- 
vember 30, 1942, as reported by the 
Agricultural Marketing Administra- 
tion: 

CATTLE: 


Steers, 
Cows, 


choice . 
medium to good 
Cows, cutter and common 
Cows, canners 
Bulls, gooc 
Bulls, medium 
Bulls, cutter to common 
CALVES: 
Vealers, 
HOGS: 
Hogs, good and choice 
LAMBS: 
Lambs, 


good to choice 


good to choice $15.50@16.00 
Receipts of salable livestock at Jersey 
City market for week ended November 

28, 1942: 
Cattle Calves 


8,379 
15,734 


Hogs* Sheep 
1,756 
35,276 


Salable receipts... 

Toial, with directs. 

Previous week: 
Salable receipts....1,246 3,110 
Total, with directs.6,547 14,432 
*Including hogs at 31st street. 


41 
16,917 


928 
216,232 


4,238 


25,568 62,54% 


CORN BELT DIRECT TRADING 


(Reported by U. 8S. Department of Agriculture, 
Agricultural Marketing Administration.) 
Des Moines, Ia., December 3.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices for the week to date were 5@15c 
higher. Trade undertone was strong. 


Hogs, good to choice: 
DT, wisceubecsvadetrassmoned $12.10 
180-200 Ib. 
ED, cshasheatesaces 
BE Gs coccvccacescur 


13.00 


Sows: 
$12.90@13.10 
12.80@13.00 
12.60@12.95 


acstate of hogs at Corn Belt mar- 
kets for the week ended December 3: 


This Last 
week week 
47,200 53,500 
57,600 53,700 
4 64,600 


5°200 


Friday, Nov, Wes 


Monday, 
Tuesday, 
Wednesday, Dec. 
Thursday, Dee. 3 


49.400 
Holiday 


The 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chica 


Stock Yards for current and comparative 


TRECEIPTS 


Cattle 
Fri., 
Sat., 


Nov. 
Nov. 


Thurs., Dec, 
*Week’s total 
Prev. week 
Year ago 

Two years ago 


Calves 


Hogs 


Zo U 
Derloda, 


Sheep 


18,847 
7,244 
37,639 
38,798 
31,650 
26,000 
134,087 
100,561 
98,891 
127,986 
*Including 528 cattle, 240 calves, 58,212 h 
11,916 sheep direct to ‘packers. — and 


SHIPMENTS 


Cattle 
Fri., 
Sat., 
Mon., 
Tues., 
Wed., 
Thurs., 


Nov. 
Nov. 
Nov. 
Dec. 
Dec. 
Dec, 


Week's total 
Prev. week 
Year ago 

Two years ago 


Calves 


503 


Hogs Sheep 


681 
ya) 
1,16 
543 


+DECEMBER AND YEAR RECEIPTS 


—December— 
1942 1941 

32,455 

3,174 

74,315 

23,059 


Cattle 
Calves 
Hogs 
Sheep 


——— Year 


1942 
2,026,904 
231,803 
4,757,986 
2,377,535 


tAll rk, elude directs. 


WEEKLY AVERAGE PRICE OF 


Cattle 
*Week ended Nov. 28.128, 300 
Previous week 
1941 
1940 
1939 
1938 
1937 


Av. 1937-1941 


Hogs 
247 
247 
242 


1941 
1,883,103 
227,1 


4.121381 
2,008,981 


LIVESTOCK 
Sheep 
$13.70 

14.10 

10.35 


238 6.30 


236 
237 
237 


238 $7.80 


5.80 
7.70 
8.75 


$7.80 


*Receipts and average weight for week ending 


Nov. 28, 1942, estimated. 


HOG RECEIPTS, WEIGHTS AND PRICES 


No. 
Rec’d 


Week ended Nov. 28. o-. 4 
Previous week 
1941 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Dec. 3: 


Packers’ 
Shippers’ 


purchases 
purchases 


Week ended 
Dec. 3 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during October, bought at stockyards 
and direct, is reported by the U. 8. De- 
partment of Agriculture, Agricultural 
Marketing Administration, as follows: 


Oct. 
1942 
Per- 
Cattle— 
ee 


Calves— 
—— 
Oth 
Stockyards 

Ith 


Sheep and lambs— 
Stockyards 
Other 


Sept. 
1942 
Per- 
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SLAUGHTER REPORTS MEAT SUPPLIES AT EASTERN MARKETS 


Special reports to THE NATIONAL PROVI- (Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
SIONER show the number of livestock slaughtered 


at 15 centers for the week ended Nov. 28, 1942: WESTERN DRESSED MEATS 
CATTLE ‘ NEW YORK PHILA. BOSTON 
Penk ve at ° STEERS, carcass Week ending November 28, 2,166 730 673 
Nov. 28 week 941 Week previous 5,200 543 548 
Same week year ago.... 11,065 1,877 2, 
15 426 COWS, carcass Week ending November 1,855 1,92 1,510 
13,917 Week previous 1,232 2,369 2,080 
eons 940 Same week year ago 1,297 2,609 
6,777 BULLS, carcass Week ending November b1 62 
2,26 y 
; roo4 1 Week previous 166 
Same week year ago 719 
VEAL, carcass Week ending November 1,015 
: 439 Week previous 
St. Paul .... 2 3 wi Same week year ago 
Milwaukee . 2 . LAMB, carcass Week ending November 
Total ....+-s+0% eodeooce 121,184 143,379 148,037 Week previous 
*Cattle and calves. Same week year ago 
MUTTON, carcass Week ending November 
Chicago x 139,241 Week previous 
Kansas City 55,347 1,492 Same week year ago 
PORK CUTS, Ibs. Week ending November 
Week previous 
— Same week year ago 
Philadelphia BEEF CUTS, Ibs, Week ending November 149,302 
Indianapolis 0 7 076 Week previous 201,400 


} k & Jersey City. 44,746 
Oklahoma City - 14,443 Same week year ago 313,021 


Cincinnati 
gy 11,964 eer 8 LOCAL SLAUGHTERS 
. Paw 5 
Milwaukee 12,778 CATTLE, head Week ending November 28, 1942 
adie “aan Week previous 
Total ..ccccccccesces . -634,839 650,060 
‘neludes National Stock Yards, EB. St. Some week year age meant 
lL, and St. Louis, Mo. CALVES, head Week ending November 2,084 
Week previous 2,746 
Same week year ago y 2,016 
HOGS, head Week ending November . 14,520 
Week previous 17,185 
Same week year ago . 14,838 
SHEEP, head Week ending November A 2,584 
Philadelphia paces es) ae 3 pan Week previous 3,865 
Indiana polis 4,418 Same week year ago.......... ereceees 2,443 
| ha FX ed City. a 4 Country dressed product at New York totaled 3,517 veal, 6 hogs and 101 lambs. Previous week 3,732 
Cincinnati veal, no hogs and 123 lambs in addition to that shown above. 
St. Paul 
Milwaukee 
BA ccccceccccccccces 229,298 285,494 


*Not including directs. ‘ CANADIAN LIVESTOCK PRICES WEEKLY INSPECTED KILL 


GOOD STEERS Slaughter of all classes of livestock at 
Week fom 27 centers declined during the holiday 

1941 week ended November 27. However, hog 
$864 slaughter was less than 4 per cent 
#21 smaller than a week earlier and about 
8.15 equally heavier than for the same week 
: last year. Slaughter of both cattle and 
sheep was down about 20 per cent from 

bn nent. on. a week earlier. Cattle kill was lighter 
Per- : than a year ago, but sheep and lamb 


Cattle— — slaughter was heavier. 


ae ak’ ane’ *° Eee 44.40 JS Montreal 00 d 18. Cattle Calves 
vie : - . nnipeg .. a J . a 
Bulls and stags 3.7 x ¥ Calgary t x “00 —- Mat sal $i es 
Benenten : -00 50 Ohio-Indiana 
Hogs— . 6 2 


Sows 


| s8su35 f 


SRBRS 
E823 


R 
- 
oe 
2 





nm 
Sepetee & 
BSeanenR ~ 


KINDS OF LIVESTOCK KILLED = feronto .... 


Montreal 
The percentage of each class of live- {yinn°* 
stock slaughtered under federal inspec- Edmonton . 
tion during October: 


on 
a 
29 
= 
ss 


2 
ass 


Lalo atutetet 
KISSER 
tateratare 
RSSSaR 


2,664 
8,741 
ity 3,248 
Southwest group*. 19. 9,016 
Omaha 13,46 521 
Sioux City 149 
St. Paul-Wis. 
group® ....e- 26,300 
Interior Iowa 
Minn.’..... 11,898 65,785 
x t : 73,621 940,018 848,120 
3 ES BS Rae aetins Sis See Shee 
3 4 t ‘ota st year... y 5 ? 5 
SOUTHEASTERN RECEIPTS . . 18.40 ‘Includes New York City, Newark, and Jersey 
N , . 14.25 City. *Includes Cincinnati and Cleveland, Ohio, and 
Receipts of livestock, as reported by sOfficial Canadian hog grades are now on car- Indianapolis, ind. “Includes Bibarn, mm. glnciudes 
4 s 28 cass sis, quotations from rades; rade . t. uis ationa yards & East . » 
the Agricultural Marketing Administra- $1" tis. ,aue Ili., and St. Louis, Mo. "Includes So. St. Joseph, 
tion, at seven southern packing plants Wichita, Oklahoma City, and Ft. Worth. *Inclades 
locat d St. Paul, So. St. Paul and Newport, Minn., 
ed at Albany, Columbus, Moultrie, See Madison and Milwaukee, Wis. "Includes Albert Lea 
Thomasville, and Tifton, Ga.; Dothan, 


eae —_, a on SS — Se, 
4 ° Ww t. ge, ason ty, alltown, umwa, 
Ala.; Jacksonville, Fla.; week ended QqigmiP@® ----0000000 


Storm Lake, and Waterloo, Iowa. 
November 28: Edmonton Packing plants included in the above tabulation 
Cattl 1 Prince Albert slaughtered during the calendar year 1941 approxi- 
Week attle Calves Hogs Moose Jaw mately 74% of the cattle, 71% of the calves, 78% 
loss ended Nov, 28..... 16,528 Saskatoon . of the hogs, and 80% of the ee and lambs that 
last week .... 17,655 Regina were slaughtered under federal inspection during 
year 19,488 Vancouver that year. 


Peompoots 
SSSSRSVSz 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onom 






Advertisements on this poge, 10c per word per ip, 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $140, 
Count address or box number as four word, 
Headline 70 extra, 70c per line for listings 








Positions Wanted 


Equipment Wanted 


Professional Services _ 








THOROUGHLY experienced and competent execu- 
tive, with full knowledge of sausage manufactur- 


ing and luncheon eee oe INSULATED 20 foot 


chasing—is desirous of a connection where | W-194, THE NATIONAL 


wealth of good sound and profitable varieties ‘will Dearborn St., 


be a consideration. A-1 references, available im- 


Chicago, 


WANTED 


Semi-Trailer and Tractor. 
PROVISIONER, 407 8. 








Chemical & Bacteriological _ 


Analyses by a reliable graduate chemist. 
Jean E. Hanache’ 











mediately. THE NATIONAL PROVI- 





PROVISION superintendent with full knowledge 


WANTED: Roto Cuts and Vacuum Mixing Machine. 
SIONER, 407 8. Dearborn St., Chicago, Ill. W-186, THE NATIONAL 
Dearborn St., Chicago, Ill. 


PROVISIONER, 407 8. 





82-08 165th Street, Jamaica, N. Y. 


Wanted = 















of sausage manufacturing and the processing of 
hams and bacon. Can also give assistance in all 
plant operations, including inedible rendering. Bx- 


Business Opportunities | 











WANTED 





cellent references. Now employed, available short 
notice. W-184, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago, Ill. Nine 


hogs a day. 





AN elderly gentleman still full of pep wishes po- 
sition as manager, provision man or assistant to 
executive in pork packing or sausage house. Life- 
time experience—practical and selling. Widower— 


MODERN up-to-date Pork Packing Plant for sale. W-193, THE NATIONAL PROVISIONER, 407 § 
Equipped to kill 300 ll. 

Built up good reputation on sausage 
least $30,000 cash. 


refrigerated trucks. 


and scrapple. Must have 
No triflers. W-195, THE NATIONAL PROVISION- 


ER, 300 Madison Ave., N York, N. Y 





BEEF KILLING PLANT in southern Michigan, 













Dearborn St., Chicago, 
















Equipment for Sale 














can go anyplace. W-185, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 





Men Wanted 





ANDERSON RB OIL EBXPELLER; 4—Andersos 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 








MANAGER—Superintendent wants to change posi- 
tions. Good reason for so doing! Practical, pro- 
gressive and have had a vast experience. Draft 
exempt. Want a permanent connection. Know all 
phases live stock, manufacture, distribution, costs, 
labor, etc. W-190, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago, Ill. 


ting department. State 





SOUTHERN PACKER wants a good, reliable, sober 
butcher to take charge of slaughtering room; must | ment and Power Plant Equipment; aluminum ket- 
be experienced in both cattle and hog slaughtering. tles; HPM #68 28-ton Hydraulic Press. noes 
Also several good meat cutters to work in hog cut- 
ze, experience, and ref- 
erences in first reply, also classification for selec- 
tive service. W-192, THE 

SIONER, 407 8S. Dearborn St., 


NATIONAL PROVI- 
Chicago, Ill. 


| GOOD oe ee A AS THIS IS SCARCE: 





tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration "Equip. 










our stock at 335 Doremus Ave., Newark, N. 

Send us your inquiries. WE BUY FROM A a nik 
GLE ITEM TO A COMPLETE PLANT. Consoll- 
dated Products Co., Inc., 14-19 Park Row, New 













SUPERVISOR wants position—edible and inedible MAN WANTED: Sausage 


rendering, lard refining, meat scrap, tankage and 


PROVISIONER, 407 S. Dearborn St., Chicago, Il. 
3119 St. Elmo Ave., 


maker experienced in 
using killing floor offal in small plant. 
bone manufacturing. W-191, THE NATIONAL years’ continuous experience, 
pected salary in first letter. . 
Chattanooga, 


employers, and ex- 











York City. 
Give ten FOR SALE 
; and ONE Venn-Severin Diesel, 100 H.P., complete; Two 
H. DUNAWAY, Arctic Horizontal Ammonia Compressors—one cy. 
Tenn. 104%x15%—120 R.P.M.; One 12x18—120 R.P.M. 













Equipment Wanted packing ‘lant 





WANTED engineer to operate 
chinery and maintain equipment in medium size 


SAVANNAH ABATTOIR, Savan 








refrigerating ma- Westinghouse Generator—75 K.W.; 3 ph.—60 cy.— 
440 volts—900 R.P.M. International Filter: Leather 
Belting—Motors. All items in ood —. 
W-188, THE NATIONAL PROVISIONER, 407 8 








. 
qu COST ACCOUNTANT—traft 
E apanent Wanted work with general manager in complete check of FOR SALE: M.D. Beef Casing Cleaner—Mitts & 
packing plant operations and production. Must be 
familiar with routine and 
power plant to the delivery truck. 
to JOHN WENZEL COMPANY, 


USED EQUIPMENT — all kinds — sausage room, 
slaughtering and rendering. Fair = prices. 

CHAS. ABRAMS 68 N. 2nd St. 
Walnut 6685 Philadelphia, Penna. 





exempt, wanted to 


cost control from the 





Dearborn St., Chicago, Ill 











Merrill Hog £15—Duplex Steam Pumps 10x6x10 
and 6x5%x6—O. & W. Bone Crusher or Crackling 
Direct inquiries Breaker. W-182. THE NATIONAL PROVISION- 
Wheeling, W. Va. ER, 300 Madison Ave., New York, N. Y. 





























Liberty 
Bell Brand 


Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 























PORK PRODUCTS — SINCE 1876 








The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























————} 














BONDS BUY BOMBERS 

















COOLING & FREEZING UNITS 
CHICAGO 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 

Repr t R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 
in Principal Cities. C dian Repr i 
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of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information of 






THE NATIONAL PROVISIONER ostzSs*5e. Chicago, ll. 


C. A. Pemberton & Co., Ltd., Toronto, Ont. 












A COMPLETE VOLUME 







trade statistics by putting them in our 
New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like @ 
regular bound book. Cloth 
board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 










No key, nothingto unscrew. 
Slip in place and they stay 
there until you want them. 
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BEEF *- PORK + VEAL © LAMB 


HAMS + BACON + SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


Inquiries welcomed at all times 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 





Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 














The Original Philadelphia Scrapple 


ohnJ.Felin&Co., inc. 


Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 





Rath’s 


Jrom the Land O’Grn 


“~——aaaaaa ss PPPrPPrPrrPererer?r | 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Water.oo, lowa 





THE 


CASING HOUSE 
Berarn. Levis Co., inc. 


ESTABLISHED 1682 


MEW YORK CHICAGO LOMDON 
BUENOS AIRES AUSTRALIA WELLINGTON 





Superior Packing Co. 
Price Quality 


Service 


> 
we 


> 
7 
S 


Chicago 








Ds gy St. Paul 


SRIOR Pao 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 
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THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. aco Earl McAdams Clayton P. Lee P. G. Gray Co. 

ow, 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 
441 W. t. 











GET THE BEST ALWAYS ASK FOR THE 


“ORIGINAL” 
“SELTZER BRAND” 
LEBANON BOLOGNA 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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ADVERTISERS The National ——- 





Aluminum Cooking Utensil Co. PART. Riostvchecctesese 
Armour and Company Jamison Cold Storage Door Co 


Callahan, A. P. & Co. Kahn's, E., Sons Co 
Cincinnati Butchers’ Supply Co. Kennett-Murray & Co 
Cincinnati Cotton Products Co. 
Cleveland Cotton Products Co 
Corn Products Sales Co. Mayer, H. J., & Sons Co 
Cudahy Packing Co McMurray, L. H 

Meyer, H. H. Packing Co 
Mitts & Merrill 


Levi, Berth. & Co., Inc 


Diamond Iron Works, Inc. 
Dole Refrigerating Corp. 


Felin, John J., & Co., Inc Murray Mfg. Co., D. J........ 
Frederick lron & Steel Co ; 
Fuller Brush Co Niagara Blower Co. 


i alla yg Patmyre Bolognese Ca, bac 

Griffith Laboratories, Inc Third Cover Peters Machinery Co 
Preservaline Mfg. Co 

Ham Boiler Corp : 

Hormel, Geo. A., & Co Rath Packing Company 

Hottmann Machine Co 

Hunter Packing Co 

Hygrade Food Products Corp 


Sayer & Co., Inc 
Service Caster and Truck Co. 
Smith's Sons Co., John E 
Industrial Chemical Sales Div., West Solvay Sales Corp 

Virginia Pulp & Paper Co. Specialty Mfrs. Sales Co 


SoesdosKoeres 36 Stange, Wm. J., Co 


Stedman's Foundry & Machine Wks 

Stevenson Cold Storage Door Co 

Superior Packing Co. ....+++. vrer err 4) 
Svendsen, Sami. S 

Swift & Co 


Taylor Instrument Companies 
Transparent Package Co 


Vogt, F. G., and Sons, Inc. 


West Carrollton Parchment Co. 


imeedeb bind 15 Worcester Salt Co 





The firms listed here are in partner- 
ship with you. The products and 

ip t they uf ‘e and the 
careless they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook. 














While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omsssion in this index 














file) vias 


._GOOD FOOD 


Main Office and Packing Plant 


Austin, Minnesota 














QUALITY 


Neral 


CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 





HUNTER PACKING COMPANY 
East St. Louis, Illinois 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


New York Office, 408 West 14th St., Paul Davis, Mgr. 


William G. Joyce ra A. L. Thomas 
Boston, Mass. FA Washington, D. C. 


Local & 
F. C. Rogers Co, Western Shippers 








30 Church Street, New York, N. Y. 











The National Provisioner—December 5, 1942 








‘| PRAGUE NER 


























+22 
+32 
+15 
+4] 
oll REG. U. S. PAT. NOS. 2054623, 2054624, 2054625, 2054626 
Cover 
28 
“over ‘ 
iT 5 SAFE Mr. Wickard 
40 —_ has said: 
19 - “FOOD WILL WIN 
a THE WAR! 
Meat packers say: 
— “Meat will win the 
_ warl’”’ We say: Every 
= drum of PRAGUE 
7) POWDER is exactly 
a like the preceding 
nm drum. It is laborato- 
< ry tested—it is lab- 4 iy 
k. eratory controlled. | | } 
— These painstaking i i} . 
steps are a real in- } 
surance of quality. Our full line of spices and seasonings is retort tested and purified. | 
~~ You can depend on the results when you buy from GRIFFITH. : 
LABORATORY CONTROLLED. LABORATORY ) 
TESTED. Our “Binder Flours’ are mixed and ap- 
proved. Our Soya Flour is tested and approved. | 
cident 
Our processes are carried on in many supply mills. Shipments are made promptly. 
No detail is omitted. We prepare every item. 
M 
. THE GRIFFITH LABORATORIES 
1415-1431 WEST 37th STREET © CHICAGO, ILLINOIS 
; Eastern Factory: 37-47 Empire St., Newark, New Jersey 





y, Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 








FOR BETTER VOLUME....SELL THE LINE 


“hz —" of its complete flavor variety, the Circle U line of dry 
sausage appeals to everyone. Circle U offers the sausage pre- 
ferred for hors d’oeuvres, for sandwiches and snacks, for the daily diet 

of countless Americans. 
The consistent high quality and complete variety of the Circle U 
line, the prestige of this known brand name can bring you extra sausage profits 
—and without a large investment. Get all the details on building better sausage 


business. Write direct to the Omaha Packing Company, Chicago. 











